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Title 7—AGRICULTURE 


Chapter Vill—Agricultural Stabiliza- 
tion and Conservation Service 
(Sugar), Department of Agriculture 


SUBCHAPTER G—DETERMINATION OF 
PROPORTIONATE SHARES 


[Sugar Reg. 857.17] 


PART 857—SUGARCANE; 
PUERTO RICO 


Proportionate Shares for Farms— 
1968-69 Crop 


The following regulation is issued pur- 
suant to the provisions of section 302 of 
the Sugar Act of 1948, as amended. 


§ 857.17 Proportionate shares for the 
1968-69 crop of sugarcane not re- 
quired. 

It is determined for the 1968-69 crop 
of sugarcane that, in the absence of pro- 
portionate shares, the production of 
sugar from such crop will not be greater 
than the quantity needed to enable the 
area to meet its quota for 1969, the calen- 
dar year during which the larger part 
of the sugar from such crop normally 
will be marketed, and provide a normal 
carryover inventory. Consequently, pro- 
portionate shares will not be in effect 
in Puerto Rico for the 1968-69 crop of 
sugarcane. 


Statement of bases and considerations. 
Section 302 of the Sugar Act, as amended, 
provides, in part, that the Secretary shall 
determine for each crop year whether 
the production of sugar from any crop 
of sugarcane will, in the absence of pro- 
portionate shares, be greater than the 
quantity needed to enable the area to 
meet its quota and provide a normal 
carryover inventory, as estimated by the 
Secretary for such area for the calendar 
year during which the larger part of the 
sugar from such crop normally would be 
marketed. Such determination shall be 
made only after due notice and oppor- 
tunity for an informal public hearing. 

In accordance with this provision of 
the Act, an informal public hearing was 
held in Washington, D.C., on December 
19, 1967. Interested persons were invited 
to submit views and recommendations 


Rules and Regulations 


concerning the possible establishment of 
proportionate shares for the 1968-69 crop 
of sugarcane. 

The spokesman for the Association of 
Sugar Producers of Puerto Rico, the 
members of which grow nearly 30 per- 
cent of all sugarcane and process approx- 
imately 80 percent of all the cane grown 
in Puerto Rico recommended that pro- 
portionate shares not be established for 
the 1968-69 crop. He stated that Puerto 
Rico will fall short of filling its 1968 
mainland and local quotas and that in- 
ventories at the beginning of 1969 will 
provide no more than normal working 
supplies. He also stated that by no real- 
istic projection can the 1968-69 Puerto 
Rican cane crop be expected to provide 
sufficient sugar to meet both the main- 
land and local quotas in 1969, let alone 
create a normal carryover inventory. 
Data available to the Department sup- 
ports the recommendation made by the 
spokesman. No other interested person 
offered testimony at the hearing. 

Accordingly, I hereby find and con- 
clude that the foregoing regulation will 
effectuate the applicable provisions of 
the Act. 

(Sec. 403, 61 Stat. 932; 7 U.S.C. 1153, Secs. 


301, 302, 61 Stat. 929, 930, as amended, 7 
U.S.C. 1131, 1132) 


Effective date: Date of publication. 
Signed at Washington, D.C., on Janu- 
ary 30, 1968. 
OrVILLE L. FREEMAN, 
Secretary. 


[F.R. Doc. 68-1406; Filed, Feb. 5, 1968; 
8:47 a.m.] 





Chapter IX—Consumer and Market- 
ing Service (Marketing Agreements 
and Orders; Fruits, Vegetables, 
Nuts), Department of Agriculture 

[Lemon Reg. 305, Amdt. 1] 


PART 910—LEMONS GROWN IN 
CALIFORNIA AND ARIZONA 
Limitation of Handling 


Findings. (1) Pursuant to the mar- 
keting agreement, as amended, and 
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Order No. 910, as amended (7 CFR Part 
910), regulating the handling of lemons 
grown in California and Arizona, effec- 
tive under the applicable provisions of 
the Agricultural Marketing Agreement 
Act of 1937, as amended (7 US.C. 
601-674), and upon the basis of the 
recommendations and information sub- 
mitted by the Lemon Administrative 
Committee, established under the said 
amended marketing agreement and 
order, and upon other available infor- 
mation, it is hereby found that the limi- 
tation of handling of such lemons, as 
hereinafter provided, will tend to effec- 
tuate the declared policy of the act. 

(2) It is hereby further found that it 
is impracticable and contrary to the pub- 
lic interest to give preliminary notice, 
engage in public rule-making procedure, 
and postpone the effective date of this 
amendment until 30 days after publica- 
tion hereof in the FreperRAL REGISTER (5 
U.S.C. 553) because the time intervening 
between the date when information upon 
which this amendment is based became 
available and the time when this amend- 
ment must become effective in order to 
effectuate the declared policy of the act 
is insufficient, and this amendment re- 
lieves restriction on the handling of 
lemons grown in California and 
Arizona. 

Order, as amended. The provisions in 
Paragraph (b)(1) (ii) and (ii) of 
§ 910.605 (Lemon Regulation 305, 33 F.R. 
1068) are hereby amended to read as 
follows: 


§ 910.605 Lemon Regulation 305. 
> o . a. . 
(>) Order. (1) ° * 
(ii) District 2: 106,950 cartons; 
(iii) District 3: 106,950 cartons. 
> . * ” « 
(Secs. 1-19, 48 Stat. 31, as amended; 7 U.S.C. 
601-674) 
Dated: February 1, 1968. 


PauL A. NICHOLSON, 
Deputy Director, Fruit and Veg- 
etable Division, Consumer and 
Marketing Service. 
[F.R. Doc. 68-1384; Filed, Feb. 5, 
8:45 a.m.] 


1968; 


RULES AND REGULATIONS 


Title 14—AERONAUTICS AND SPACE 


Chapter I—Federal Aviation Administration, Department of Transportation 
SUBCHAPTER F—AIR TRAFFIC AND GENERAL OPERATING RULES 
[Reg. Docket No. 8705; Amdt. 583] 


PART 97—STANDARD INSTRUMENT APPROACH PROCEDURES 
Miscellaneous Amendments 


The amendments to the standard instrument approach procedures contained herein are adopted to become effective when 
indicated in order to promote safety. The amended procedurzs supersede the existing procedures of the same classification 
now in effect for the airports specified therein. For the convenience of the users, the complete procedure is republished in this 
amendment indicating the changes to the existing procedures. 

As a situation exists which demands immediate action in the interests of safety in air commerce, I find that compliance 
with the notice and procedure previsions of the Administrative Procedure Act is impracticable and that good cause exists for 
making this amendment effective within less than 30 days from publication. 


In view of the foregoing and pursuant to the authority delegated to me by the Administrator (24 F.R. 5662), Part 97 (14 | 
CFR Part 97) is amended as follows: 


1. By amending § 97.11 of Subpart B to amend low or medium frequency range (L/MF), automatic direction finding 
(ADF) and very high frequency omnirange (VOR) procedures as follows: 


VOR STANDARD INSTRUMENT APPROACH PROCEDURE 
Bearings, headings, courses and radials are magnetic. Elevations and altitudes are in feet MSL. 
miles unless otherwise indicated, except visibilities which are in statute miles. 


If an instrument approach procedure of the above type is conducted at the below named airport, it shall be in accordance with the following instrument approach procedure, 
unless an approach is conducted in accordance with a different procedure for such airport authorized by the Administrator of the Federal Aviation Agency. Initial approaches 
shall be made over specified routes, Minimum altitudes shall correspond with those established for en route operation in the particular area or as set forth below. 


Ceilings are in feet above airport elevation. Distances are in nautical 


Transition Ceiling and visibility minimums 


2-engine or less More than 


2-engine, 
more than 
65 knots 


Minimum 
altitude 
(feet) 


Course and i 
Paar Condition 
distance 65 knots | More than 


or less 65 knots 


| UNK VOR 2800 T-dn# 200-4 





500-2 
800-2 


Shuttle descent to 2800’ in 1 minute holding pattern, left turns, 205° Outbnd, 025° Inbnd. Shuttle descent below 2800’ not authorized, procedure turn required. 
Pp 


Procedure turn N side of ers, 205° Outbnd, 025° Inbnd, 1000’ within 15 miles. 


Proceed Outbnd 5 miles from VOR on R 205° not below 1800’ before starting descent to procedure turn altitude. 


Descend to 500’ immediately after completion of procedure turn. 


Crs and distance, facility to airport, 245°—3 miles. 


If visual contact not established upon descent to 500’, turn left, climb to 2800’ on R 205° of UNK VOR within 15 miles. Visual flight required from missed approach point 


to airport. 


CavtTION: Terrain rising to 800’, 1.5 miles N of airport, 396’, 1.1 miles N of UN LFR. Maneuvering not authorized N through E of airport. 


#Reduction not authorized. 


MSA within 25 miles of facility: 000°-090°—4000’; 090°-180°—4600’; 180°-270°—2000’; 270°-360°—3000’. 


City, Unalakleet; State, Alaska; Airport name, Unalakleet; Elev., 21; Fac. Class., BVO R; Ident., UNK; Procedure No. VOR-1, Amdt. 1; Eff. date, 5 Feb. 68; Sup. Amdt. No. 


VOR-1, Orig.; Dated, 14 Nov. 6&4 


These procedures shall become effective on the dates specified therein. 
(Secs. 307(c), 313(a), 601, Federal Aviation Act of 1958; 49 U.S.C. 1348(c), 1354(a), 1421; 72 Stat. 749, 752, 775) 


Issued in Washington, D.C., on January 30, 1968. 


Title 21—-FO0D AND DRUGS 


Chapter I—Food and Drug Adminis- 
tration, Department of Health, Edu- 
cation, and Welfare 


SUBCHAPTER A——GENERAL 


PART 2—ADMINISTRATIVE FUNC- 
TIONS, PRACTICES, AND PROCE- 
DURES 


Subpart M—Organization 


ORGANIZATIONAL CHANGE 


Under the authority vested in the Sec- 
retary of Health, Education, and Wel- 
fare by the Federal Food, Drug, and 
Cosmetic Act (sec. 701(a), 52 Stat. 1055; 
21 US.C. 371(a)) and delegated by him 
to the Commissioner of Food and Drugs 
(21 CFR 2.120), § 2.171 is amended to 
reflect a recent organizational change 


R.S. Suirr, 


Acting Director, Flight Standards Service. 
[F.R. Doc. 68-1339; Filed, Feb. 5, 1968; 8:45 a.m.] 


by revising the item “Bureau of Edu- 
cation and Voluntary Compliance” and 
the two subitems thereunder, as follows: 
§ 2.171 

* * . = = 


BUREAU OF VOLUNTARY COMPLIANCE 


Division of Drug and Device Industry 
Relations. 


Division of Food Industry Relations. 
* * = a = 
Effective date. This order is effective 


upon publication in the FrepreraL ReEc- 
ISTER. 


(Sec. 701(a), 52 Stat. 1055; 21 U.S.C. 371(a) ) 
Dated: January 29, 1968. 
J.K. Kirk, 


Associate Commissioner 
for Compliance, 


[F.R. Doc. 68-1386; Filed, Feb. 5, 1968; 
8:45 a.m.] 


Washington headquarters.’ 


SUBCHAPTER B—FOOD AND FOOD PRODUCTS 
PART 17—BAKERY PRODUCTS 


Bread, Identity Standard; Order List- 
ing Inactive Dried Fragilis Yeast as 
Optional. Ingredient 
In the matter of amending the stand- 

ard of identity for bread (21 CFR 17.1) 

to provide for the use of inactive dried 

fragilis (Saccharomyces fragilis) yeast as 
an optional ingredient: 

One favorable comment was received 
in response to the notice of proposed 
rule making in the above-identified mat- 
ter published in the Feperat Recister of 
October 13, 1967 (32 F.R. 14239), and 
based on a petition filed by Standards 
Brands, Inc., 625 Madison Avenue, New 
York, N.Y. 10022. 
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The comment, the data submitted in 
the petition, and other relevant informa- 
tion have been considered, and it is con- 
cluded that it will promote honesty and 
fair dealing in the interest of consumers 
to adopt the amendment as proposed. 
Therefore, pursuant to the authority 
vested in the Secretary of Health, Edu- 
cation, and Welfare by the Federal Food, 
Drug, and Cosmetic Act (secs. 401, 701, 
52 Stat. 1046, 1055, as amended 70 Stat. 
9t9, 72 Stat. 948; 21 U.S.C. 341, 371) and 
delegated by him to the Commissioner of 
Food and Drugs (21 CFR 2.120): It is 
ordered, That § 17.1(a) (7) be revised to 
read as follows: 


§ 17.1 Bread, white bread, and _ rolls, 
white rolls, or buns, white buns; iden- 
tity; label statement of optional in- 
gredients. 

~*~ = 

(7) Inactive dried yeast, singly or in 
combination of Saccharomyces cere- 
visiae, Saccharomyces fragilis, or Can- 
dida utilis (torula), complying with all 
the provisions of § 121.1125 of this chap- 
ter; but the total quantity thereof is not 
more than 2 parts for each i00 parts by 
weight of the flour used. 

* + » * > 


Any person who will be adversely af- 
fected by the foregoing order may at any 
time within 30 days from the date of its 
publication in the Feperat RecIstTer file 
with the Hearing Clerk, Department of 
Health, Education, and Welfare, Room 
5440, 330 Independence Avenue SW., 
Washington, D.C. 20201, written objec- 
tions thereto. Objections shall show 
wherein the person filing will be ad- 
versely affected by the order and specify 
with particularity the provisions of the 
order deemed objectionable and the 
grounds for the objections. If a hearing 
is requested, the objections must state 
the issues for the hearing, and such ob- 
jections must be supported by grounds 
legally sufficient to justify the relief 
sought. Objections may be accompanied 
by a memorandum or brief in support 
thereof. All documents shall be filed in 
six copies. 

Effective date. This order shall become 
effective 60 days from the date of its 
publication in the FEDERAL REGISTER, €x- 
cept as to any provisions that may be 
stayed by the filing of proper objections. 
Notice of the filing of objections or lack 
thereof will be announced by publication 
in the FepERAL REGISTER. 

(Secs. 401, 701, 52 Stat. 1046, 1055, as 


amended 70 Stat. 919, 72 Stat. 948; 21 U.S.C. 
341, 371) 


Dated: January 29, 1968. 
J. K. Kirk, 
Associate Commissioner 
for Compliance. 


[FP.R. Doc. 68-1387; Filed, Feb. 5, 1968; 
8:45 a.m.] 


RULES AND REGULATIONS 


PART 19—CHEESES, PROCESSED 
CHEESES, CHEESE FOODS, CHEESE 
SPREADS, AND RELATED FOODS 


Gorgonzola Cheese; Order Amending 
Standard of Identity Regarding 
Mold 


In the matter of amending the stand- 
ard of identity for gorgonzola cheese (21 
CFR 19.567) to require addition of spores 
of the mold Penicillium roqueforti, rather 
than of Penicillium glaucum, to the 
mixed curds and whey that are placed in 
forms during the cheese making: 

Only one comment was received in re- 
sponse to the notice of proposed rulemak- 
ing in the above-identified matter pub- 
lished in the FEDERAL REGISTER of Sep- 
tember 2, 1967 (32 F.R. 12723), on the 
initiative of the Commissioner of Food 
and Drugs. 

The comment and other relevant ma- 
terial have been considered, and it is con- 
cluded that it will promote honesty and 
fair dealing in the interest of consumers 
to amend the standard as proposed. 
Therefore, pursuant to the authority 
vested in the Secretary of Health, Edu- 
cation, and Welfare by the Federal Food, 
Drug, and Cosmetic Act (secs. 401, 701, 
52 Stat. 1046, 1055, as amended 70 Stat. 
919, 72 Stat. 948; 21 U.S.C. 341, 371) and 
delegated by him to the Commissioner 
(21 CFR 2.120): It is ordered, That 
§ 19.567 Gorgonzola cheese; identity; 
label statement of optional ingredients be 
amended by changing the sixth sentence 
of paragraph (b) to read “While being 
placed in forms, spores of the mold Peni- 
cillium roqueforti are added.” 

Any person who will be adversely af- 
fected by the foregoing order may at 
any time within 30 days from the date 
of its publication in the Freperat REcIs- 
TER file with the Hearing Clerk, Depart- 
ment of Health, Education, and Welfare, 
Room 5440, 330 Independence Avenue 
SW., Washington, D.C. 20201, written 
objections thereto. Objections shall show 
wherein the person filing will be ad- 
versely affected by the order and specify 
with particularity the provisions of the 
order deemed objectionable and the 
grounds for the objections. If a hearing 
is requested, the objections must state 
the issues for the hearing, and such ob- 
jections must be supported by grounds 
legally sufficient to justify the relief 
sought. Objections may be accompanied 
by a memorandum or brief in support 
thereof. All documents shall be filed in 
six copies. ~ 

Effective date. This order shall become 
effective 60 days from the date of its 
publication in the Feperat REGISTER, ex- 
cept as to any provisions that may be 
stayed by the filing of proper objections. 
Notice of the filing of objections or lack 
thereof will be announced by pwublica- 
tion in the FEepERAL REGISTER. 
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(Secs. 401, 701, 52 Stat. 1046, 1055, as 
amended 70 Stat. 919, 72 Stat. 948; 21 U.S.C. 
341, 371) 


Dated: January 29, 1968. 
J. K. Kirk, 
Associate Commissioner for 
Compliance. 


[F.R. Doc. 68-1388; Filed, Feb. 5, 1968; 
8:46 a.m.] 





[Docket No. FDC—77] 


PART 27—CANNED FRUITS AND 
FRUIT JUICES 


Orange Juice Products, Definitions 
and Standards of Identity; Findings 


of Fact, Conclusions, and Final 
Order 


In the matter of amending the defini- 
tions and standards of identity for pas- 
turized orange juice (21 CFR 27.107), 
canned orange juice (21 CFR 27.108), 
and reconstituted orange juice (21 CFR 
27.111): 


Two notices of proposed rulemaking 
were published in the Feprerat REGISTER 
of February 6, 1965 (30 F.R. 1296), set- 
ting forth proposals from the National 
Orange Juice Association, Exchange Na- 
tional Bank Building, Tampa, Fla. 33601, 
to amend the identity standards for 
pasteurized orange juice (21 CFR 
27.107), canned orange juice (21 CFR 
27.108), and reconstituted orange juice 
(21 CFR 27.111), and from the National 
Association of Frozen Food Packers, 919 
18th Street NW., Washington, D.C. 
20006 et al., to amend the identity 
standards for frozen concentrated or- 
ange juice (21 CFR 27.109) and canned 
concentrated orange juice (21 CFR 
27.110). 

Subsequently, an order was published 
in the FeperAL RecIsTer of November 19, 
1965 (30 F.R. 14491), adopting part, but 
not all, of the proposals. Objections to 
portions of that order were filed, in ac- 
cordance with section 701(e) (2) of the 
Federal Food, Drug, and Cosmetic Act 
(21 US.C. 371(e)(2)), and a public 
hearing was requested. The Commis- 
sioner of Food and Drugs concluded that 
the objections stated reasonable grounds 
for a hearing and published in the 
FEDERAL REGISTER of December 31, 1965 
(30 F_R. 17164), an order postponing the 
labeling requirements prescribed by 
§ 27.107 (d) and (e) and by § 27.111 (c) 
and (d) until September 30, 1966 (fur- 
ther postponed until Dec. 31, 1966, by 
an order published Oct. 5, 1966 (31 FR. 
12949)), and stayed the amendment of 
§ 27.111 that deleted the alternative 
name “reconstituted orange juice” pend- 
ing the outcome of a hearing. In accord- 
ance with a notice published in the 
FEepERAL ReciIster of March 15, 1966 (31 
F.R. 4413), which set forth six issues, a 
= conference and hearing were 
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On the basis of motions made by the 
objectors and information submitted, 
certain objections were withdrawn at the 
prehearing conference, thereby eliminat- 
ing three issues. These issues were 
whether the standard for pasteurized 
orange juice (§ 27.107) should have been 
amended to require label declaration of 
any frozen orange juice used, whether the 
standard for canned orange juice (§ 27.- 
108) should have been amended to limit 
the added sweetener solids to no more 
than 4 percent by weight, and whether it 
was improper to amend the standard for 
orange juice from concentrate (§ 27.111) 
by dropping the alternative name “re- 
constituted orange juice.” 

Other issues were refined so that there 
remained in controversy at the hearing 
only the issues on whether it will promote 
honesty and fair dealing in the interest of 
consumers and is reasonable: 

1. To amend § 27.107 (pasteurized 
orange juice) by changing paragraph (a) 
to raise the minimum requirement for 
orange juice soluble solids to a higher 
figure. 

2.To amend § 27.107 (pasteurized 
orange juice) by changing paragraph 
(b) to increase the solids that may be 
contributed by added concentrated 
orange juice ingredients from one-fourth 
to one-third of the total orange juice 
soluble solids in the finished pasteurized 
orange juice. 

3. To amend § 27.111 (orange juice 
from concentrate) by changing para- 
graph (c) to provide for the optional use, 
if the food has been pasteurized, of the 
word “pasteurized” preceding the name 
of the food in letters not less than one- 
half the height of the letters used for the 
words “orange juice.” 

Based upon the evidence received at 
the hearing and having given considera- 
tion to written arguments and suggested 
findings, the Commissioner published 
proposed findings of fact, conclusions, 
and tentative order in the FEDERAL 
REGISTER of June 30, 1967 (32 F.R. 9320), 
and invited exceptions thereto. 

Having considered the exceptions and 
written arguments received, and pur- 
suant to the authority vested in the Sec- 
retary of Health, Education, and Wel- 
fare by the Federal Food, Drug, and 
Cosmetic Act (secs. 401, 701, 52 Stat. 1046, 
1055, as amended 70 Stat. 919, 72 Stat. 
948; 21 U.S.C. 341, 371) and delegated to 
him by the Secretary (21 CFR 2.120), 
the Commissioner issues the following 
findings of fact, conclusions, and order: 

Findings of fact.‘ 1. Pasteurized orange 
juice (§ 27.107) and orange juice from 
concentrate ($ 27.111) are organolepti- 
cally similar and are marketed under 
similar conditions but are manufactured 
by entirely different methods. Pasteur- 
ized orange juice is prepared essen- 
tially from the juice extracted from ma- 
ture oranges during the season when 
oranges are available. Most pasteurized 
orange juice is produced in Florida. 
Orange juice from concentrate can be 


1The citations following each finding of 
fact refer to the pages of the transcript of 
the testimony and the exhibits received in 
evidence at the hearing. 
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prepared in any State on a 12-month 
basis. It-is made by mixing water with a 
concentrated orange juice (§ 27.109 or 
§ 27.114, or both). The manufacturers 
of these two competing products are di- 
vided on the issue involving the proposed 
increase of the minimum soluable solids 
requirement for pasteurized orange juice. 
Manufacturers of orange juice from con- 
centrate are in favor of having the regu- 
lations increase the minimum orange 
juice soluble solids requirement for pas- 
turized orange juice from 10.5 percent to 
11 percent, whereas manufacturers of 
pasteurized orange juice are opposed to 
such an increase. (R. 6, 15, 264, 276, 280, 
308-309, 333, 336, 344, 348, 362, 384, 452, 
496, 556; Ex. 47C.) 


2. The oranges available to a processor 
of pasteurized orange juice in Florida are 
representative of the oranges available 
to the citrus industry throughout the 
State. Some oranges with a soluble solids 
content and Brix-acid ratio that meet 
the specifications of the pasteurized 
orange juice manufacturers, as well as 
the Florida State maturity standard, 
are available as early as the first week in 
October. Oranges continue to be available 
to manufacturers of pasteurized orange 
juice in increasing amounts and with in- 
creasing solids until the end of June. 
During October, November, and part of 
December the average soluble solids of 
oranges received at the processing plants 
in Florida fall below 10.5 percent. Most 
pasteurized orange juice produced during 
these early months requires an adjust- 
ment of the orange solids upward by the 
addition of orange juice with higher 
soluble solids to meet the minimum of 
10.5 percent presently required by stand- 
ards. Testimony was given that if the 
minimum orange juice soluble solids re- 
quirement is increased to 11 percent, pro- 
duction would be reduced or would cease 
during these early months. The propon- 
ents, in acknowledging the possibility of 
such a curtailment in production, sug- 
gested as a solution that the processor 
contract for oranges he normally uses 
during the early months but leave the 
fruit on the tree until the solids reach 11 
percent. If such a program were prac- 
tical, it would place the processor of 
pastuerized orange juice in the inequita- 
ble position of being the only processor of 
orange juice products in Florida who 
would be kept out of the market until 
such time as the solids of fruit reached 
11 percent. A grower of oranges has as 
an outlet for his early fruit the fresh 
market, the processors of canned orange 
juice and pasteurized orange juice, and 


some processors who start concentrating ~ 


orange juice in early December. Proces- 
sors specify the characteristics of the 
fruit they purchase, but the grower is 
paid on the basis of the soluable solids 
content; therefore, it is to his interest to 
deliver fruit with the highest possible 
solids. Processors of pasteurized orange 
juice pay a premium price to a grower 
who delivers fruit with higher solids dur- 
ing these early months. The producers of 
pasteurized orange juice use over half of 
the more than 2 million boxes of oranges 
sold to processors during October, No- 
vember, and December, and if they are 


compelled to curtail production during 
this period, their competitors would have 
a decided advantage in purchasing the 
available fruit. (R. 36, 38, 82, 108, 129- 
130, 454, 461,469, 479, 482, 484, 487, 609, 
758; Ex. 17, 30A, 38, 38A, 41.) 

3. Manufacturers of pasteurized orange 
juice could add concentrate, as presently 
permitted ‘y the standard, to adjust the 
solids of the product upward until such 
time that the soluble solids of the 
oranges reach 11 percent; however, proc- 
essors of pasteurized orange juice do not 
ordinarily use concentrated orange juice. 
Processors are reluctant to add concen- 
trated orange juice for a part of a season 
because of the added cost and the necess- 
ity to maintain an additional inventory 
of labels declaring that the concentrate 
was added. To overcome the necessity 
of maintaining such an inventory of 
labels, and thus to offset some of the 
processor’s reluctance to adding concen- 
trate, it was proposed that the regula- 
tions be amended to permit the addition 
of up to 10 percent of the total orange 
juice soluble solids in pasteurized orange 
juice to be derived from concentrated 
orange juice without declaring such ad- 
dition on the label. A finding based on 
substantial evidence presented at a pre- 
vious hearing was that the addition of 
concentrated orange juice to pasteurized 
orange juice modifies the identity of the 
product sufficiently to require label 
declaration of the orange juice concen- 
trate as an optional ingredient. Testi- 
mony at this hearing was too inclusive to 
contravene such a finding. (R. 37, 135, 
270, 271, 453, 497, 560, 564, 573, 619-620, 
627, 831.) 

4. Manufacturers with the facilities 
freeze orange juice during the months of 
May and June when the soluble solids 
of the oranges are high. Such frozen 
orange juice is stored and used during 
the early production months to blend 
with juice having low solids to raise the 
solids to the minimum orange juice solu- 
ble solids requirement of 10.5 percent. If 
the minimum orange juice soluble solids 
requirement is increased from 10.5 per- 
cent to 11.0 percent, a producer using 
such frozen juice would not only have a 
higher product cost resulting from the 
increased orange juice soluble solids, but 
would have an added expense arising 
from the cost of freezing and storing 
more of the high solids juice. It costs 
approximately 13 cents per gallon to 
freeze and store single strength orange 
juice. It requires 1 gallon of frozen 
orange juice with 12 percent soluble 
Solids to adjust 2% gallons of orange 
juice with 10 percent soluble solids to 
meet the minimum soluble solids require- 
ment of 10.5 percent; however, to adjust 
the same quantity of 10 percent orange 
juice to meet a minimum soluble solids 
requirement of 11 percent would require 
24% gallons of such frozen orange juice. 
(R. 453, 482, 486-488, 573-576, 621-622; 
Ex. 10.) 

5. Usually when processors are with- 
out freezing facilities, only freshly ex- 
tracted juice is used in the production of 
pasteurized orange juice. Oranges used 
for such juice are selected from among 
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those normally available to such proces- 
sors. The supply and characteristics of 
oranges vary considerably during the 
season. Since these processors rely 
solely upon fresh juice to provide all the 
desired characteristics of their finished 
product, they must exercise care in the 
selection of oranges in order that those 
used shall furnish the characteristics 
needed to meet all requirements. One of 
the characteristics on which the selec- 
tion is based is the soluble solids. This 
characteristic is the one that varies the 
most on a day to day basis throughout 
the season. Due to such variability it is 
necessary for a processor to control the 
selection of oranges to eliminate those 
with inadequate soluble solids while se- 
lecting those that will assure him that 
the finished pasteurized orange juice 
will contain orange juice soluble solids 
within the range desired. The operator 
of one Florida citrus cooperative when 
selecting oranges in such a manner was 
unable to use more than 15 percent of 
fruit available to him in order to pro- 
duce pasteurized orange juice which had 
a soluble solids minimum of 10.5 percent 
and a seasonal average of 11.8 percent. 
The soluble solids of all loads of oranges 
delivered to Florida processors for the 
past 15 years average 11.8 percent. Testi- 
mony was given that if the minimum 
orange juice soluble solids is increased 
to 11 percent, not only would processors 
using freshly extracted juice be further 
limited in the amount of pasteurized 
orange juice produced, but also they 
would have to produce a product having 
a@ seasonal average higher than 11.8 per- 
cent orange juice soluble solids. In 
achieving the 11.8 percent average, 10.5 
percent orange juice soluble solids was 
shown to be a reasonable minimum 
closely matching the capability of indus- 
try where a processor is assured that the 
orange juice soluble solids of all sam- 
ples of his finished product would meet 
the 10.5 percent minimum requirement. 
(R. 20, 24, 94, 698-702, 718, 742, 773-779; 
Ex. 2, 49A.) 


6. A highly skilled panel of people who 
daily taste orange juices for flavor anal- 
ysis were unable to distinguish differ- 
ences in ranges of %2- and 1-percent sol- 
ids when evaluating the flavor of various 
samples of orange juices. Further, wit- 
nesses asserted that the average con- 
sumer cannot differentiate between two 
samples of orange juice having a varia- 
tion in solids of 1 percent. (R. 90, 442— 
443, 452, 537-538.) 

7. The need for increasing the amount 
of concentrate that may be added to ad- 
just the solids of pasteurized orange juice 
from the present limitation of %4 to 4 
is based on the supposition that the min- 
imum orange juice soluble solids re- 
quirement of the product would be in- 
creased from 10.5 percent to 11 percent. 
For that matter, if the minimum orange 
juice soluble ‘solids of pasteurized 
orange juice were to be raised to 11 per- 
cent, then 25 percent of the solids ob- 
tained from concentrate would be suffi- 
cient as long as the orange juice soluble 
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solids of the juice being adjusted is not 
less than 9 percent. A reasonable mini- 
mum orange juice soluble solids for 
juice from which pasteurized orange 
juice is made and to which concentrate 
may be added is 9 percent. (R. 148, 315— 
316, 564, 618; Ex. 29B.) 


8. The word “pasteurized” in the name 
“pasteurized orange juice” is included as 
part of the name for the purpose of dis- 
tinguishing that product from raw sin- 
gle strength juice as squeezed from 
oranges. The main thrust of the term 
“pasteurized” in the name “pasteurized 
orange juice” is not to convey to the 
housewife the knowledge that the prod- 
uct has been pasteurized for safety’s 
sake; it is included for the purpose of 
describing the heat treatment and, more 
importantly, to distinguish this orange 
juice product from a product that is not 
heat treated. Witnesses representing 
manufacturers of orange juice from con- 
centrate urged that the identity standard 
for such food be amended to permit the 
optional use of the word “pasteurized” 
as part of the name for their product 
because it would inform the consumer 
that the food has been heat treated; how- 
ever, if the term “pasteurized” is used 
on the label of orange juice from concen- 
trate, it could be confusing for the con- 
sumer because the word “pasteurized” is 
already required as a part of the name 
for pasteurized orange juice. This is par- 
ticularly true when the two products are 
marketed under similar or identical con- 
ditions in the retail store. (R. 56, 296, 549, 
666, 844-846, 851; Ex. 20 A, E, F, G, 40.) 

Conclusions. On the basis of the fore- 
going findings of fact, and taking into 
consideration the substantial evidence of 
the entire record, it is concluded that it 
will promote honesty and a fair dealing in 
the interest of consumers to: 

A. Retain 10.5 percent as the mini- 
mum orange juice soluble solids require- 
ment for pasteurized orange juice. 


B. Retain the requirement that the 
quantity of concentrated orange juice 
ingredients added shall not contribute 
more than one-fourth of the total orange 
juice solids in pasteurized orange juice. 

C. Reject the proposal to amend 
§ 27.111 to provide for the optional use 
of the word “pasteurized” preceding 
the name of the food “orange juice 
from concentrate.” 

Therefore, on the basis of the with- 
drawal of certain of the objections, and 
in consideration of the foregoing find- 
ings of fact and conclusions, the provi- 
sions of the order of November 19, 1965 
(30 F.R. 14491), that have become ef- 
fective as described above remain so 
and: It is ordered, That the stay of ef- 
fectiveness of the deletion of the alterna- 
tive name “reconstituted orange juice” 
from the section heading and from para- 
graphs (a), (c), and (d) of § 27.111, 
which stay was ordered December 31, 
1965 (30 F.R. 17164), be ended. 


Effective date. This order shall be- 
come effective 90 days from the date of 
its publication in the FeperaL REGISTER. 


(Secs. 401, 701, 52 Stat. 1046, 1055, as 
amended 70 Stat. 919, 72 Stat. 948; 21 U.S.C. 
341, 371) 


Dated: January 29, 1968. 
J.K. Kirk, 
Associate Commissioner 
for Compliance. 


[F.R. Doc. 68-1407; Filed, Feb. 5, 1968; 
8:47 a.m.) 





PART 51—CANNED VEGETABLES 


Standards of Identity for Canned 
Vegetables; Amendments re Op- 
tional Seasonings and Flavorings 
and Label Declaration of Optional 
Ingredients 


In the matter of amending the stand- 
ards of identity for canned vegetables to 
provide for the optional addition of 
certain seasonings and flavorings and to 
prescribe label declaration of optional 
ingredients: 

A notice was published in the FepERAL 
REGISTER of January 27, 1967 (32 F.R. 
990) , in which the Commissioner of Food 
and Drugs on his own initiative proposed 
that the standards of identity for canned 
vegetables in Part 51 (21 CFR Part 51) be 
amended to provide for the optional ad- 
dition of the following ingredients to 
those canned vegetables, except canned 
mushrooms, for which standards do not 
presently permit such use: 

1. Spices. 

2. Flavorings (except artificial) . 

3. The seasonings: Green peppers, red 
peppers, onions, and garlic, each of 
which may be dried; mint leaves and 
horseradish. 

4. In the case of all vegetables, includ- 
ing canned mushrooms, the flavor en- 
hancers disodium inosinate, disodium 
guanylate (complying with the provi- 
sions §§ 121.1090 and 121.1109, respec- 
tively, of the food additive regulations 
(21 CFR 121.1090, 121.1109)), and hy- 
drolyzed protein. 


It was further proposed in the notice 
that the standards be amended to require 
appropriate label declaration of the pres- 
ence of such added ingredients, and that 
all the standards in Part 51 be amended 
in regard to the placement of required 
label statements on the labels of canned 
vegetables to clearly differentiate be- 
tween those label statements that shall 
immediately precede or follow the name 
of the food and those required state- 
ments that may be placed prominently 
and conspicously elsewhere on the label. 

The proposed amendments affect the 
standards for canned peas ($51.1), 
canned green beans (§ 51.10), canned 
corn (§ 51.20), canned vegetables other 
than those specifically regulated 
($ 51.990), and by cross. reference, 
canned peas—quality (§51.2), canned 
green beans—quality (§ 51.11), canned 
wax beans (§51.15), and canned field 
corn (§ 51.30). 

Seven comments were received in re- 
sponse to the Commissioner’s proposal 
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all of which favored the proposed amend- 
ments. Three of the comments included 
specific labeling suggestions and two 
others, both from ingredient suppliers, 
suggested additional seasoning or flavor- 
ing ingredients. One of these comments 
proposed that autolyzed yeast extract be 
listed as a seasoning, and this suggestion 
has been adopted. The other proposed 
that flavorings from any source be per- 
mitted; however, no data were submitted 
in support of this suggestion and it has 
not been adopted. 

In addition to the comments, evidence 
has become available showing that it 
would be reasonable and in the interest 
of consumers to list lemon juice and con- 
centrated lemon juice as optional sea- 
soning ingredients in addition to those 
listed in the proposal, and also to re- 
quire label declaration of salt when it 
is present. 

The comments received and other rele- 
vant information have been considered, 
and it is concluded that it will promote 
honesty and fair dealing in the interest 
of consumers to amend the standards 
for canned vegetables in the manner pro- 
posed, but with provision also for auto- 
lyzed yeast extract, lemon juice, and con- 
centrated lemon juice as optional in- 
gredients and with provision for label 
declaration of the optional ingredient 
salt when it is present. Because of the 
extent of the changes, some editorial 
rearrangements of certain standards are 
being made as is apparent in the order 
set forth below. 

Therefore, pursuant to the authority 
vested in the Secretary of Health, Edu- 
cation, and Welfare by the Federal Food, 
Drug, and Cosmetic Act (secs. 401, 701, 
52 Stat. 1046, 1055, as amended 70 Stat. 
919, 72 Stat. 948; 21 U.S.C. 341, 371) and 
delegated by him to the Commissioner 
(21 CFR 2.120) :It is ordered, That Part 
51 be amended in the following respects: 

1. Section 51.1 is revised to read as 
follows: 


§ 51.1 Canned peas; identity; label 
statement of optional ingredients. . 


(a) Canned peas is the food prepared 
from one of the optional pea ingredients 
specified in this paragraph and water. 
The food may contain one or more of the 
optional ingredients specified in para- 
graph (b) of this section and one or 
more of the optional seasonings specified 
in paragraph (c) of this section. The 
food is sealed in a container and so proc- 
essed by heat as to prevent spoilage. 
The optional pea ingredients are: 

(1) Shelled, succulent peas (Pisum 
sativum) of Alaska or other smooth skin 
varieties. 

(2) Shelled, succulent peas (Pisum 
sativum) of sweet, wrinkled varieties. 

(3) Shelled, dried peas (Pisum 
sativum) of Alaska or other smooth skin 
varieties. 

(4) Shelled, dried peas (Pisum 
sativum) of sweet, wrinkled varieties. 

(b) The following optional ingredients 
may be used: 

(1) Salt. 

(2) Monosodium glutamate. 
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(3) Disodium inosinate complying 
with the provisions of § 121.1090 of this 
chapter. 

(4) Disodium guanylate complying 
with the provisions of § 121.1109 of this 
chapter. 

(5) Hydrolyzed vegetable protein. 

(6) Autolyzed yeast extract. 

(7) Sugar. 

(8) Dextrose. 

(9) Spice. 

(10) Flavoring (except artificial). 

(11) Artificial coloring. 

(12) If the optional pea ingredient 
specified in paragraph (a) (1) or (2) of 
this section is used: Sodium carbonate, 
sodium bicarbonate, sodium hydroxide, 
calcium hydroxide, magnesium hydrox- 
ide, magnesium oxide, or magnesium 
carbonate or any mixture or combina- 
tion of these in such quantity that the 
PH of the finished canned peas is not 
more than 8, as determined by the glass 
electrode method for the hydrogen ion 
concentration. 


(c) The food may be seasoned with 
one or more of the following optional 
seasonings: 

(1) Green peppers or red peppers, 
which may be dried. 

(2) Mint leaves. 

(3) Onions, which may be dried. 

(4) Garlic, which may be dried. 

(5) Horseradish. 

(6) Lemon juice or 
lemon juice. 


(7) Butter in a quantity not less than 
3 percent by weight of the finished food. 
When butter is added, safe and suitable 
emulsifiers or stabilizers, or both, may be 
added in a quantity not more than rea- 
sonably necessary to accomplish the in- 
tended effect. Such emulsifiers’: and 
stabilizers are deemed to be safe if they 
are not food additives as defined in sec- 
tion 201(s) of the Federal Food, Drug, 
and Comestic Act, or if they are food 
additives as so defined, they are used in 
conformity with regulations established 
pursuant to section 409 of the act. When 
butter is added, no spice, flavoring, or 
coloring simulating the flavor or color 
imparted by butter is used. 

(d) (1) The label shall name the 
optional pea ingredient present by use 
of the word or words “early” or “June” 
or “early June,” “sweet” or “sweet 
wrinkled” or “sugar,” “dried early” or 
“dried June” or “dried early June,” 
“dried sweet” or “dried sweet wrinkled” 
or “dried sugar.” If one or more of the 
optional seasoning ingredients specified 
in paragraph (c) of this section are used, 
the word “seasoned” may immediately 
precede the name of the optional pea 
ingredient. 

(2) If spice or flavoring is added, the 
label shall bear the word or words 
“spiced” or “with added spice” or “spice 
added” or “with added flavoring” or 
“flavoring added,” as appropriate. In lieu 
of the word “spice” or “flavoring” in such 
statement, the common or usual name 
of such spice or flavoring may be used. 

(3) If artificial coloring is present, the 
label shall state that fact in such manner 
and form as is provided in § 51.2(c). 


concentrated 


(4) If one or more of the optional 
seasoning ingredients specified in para- 
graph (c) of this section are used, the 
label shall bear the statement “Seasoned 
with ,” the blank being 
filled in with the name “green peppers,” 
“dried green peppers,” “red peppers,” 
“dried red peppers,” “mint leaves,” 
“onions,” “dried onions,” “garlic,” “dried 
garlic,” “horseradish,” “lemon juice,” 
“concentrated lemon juice,” “butter,” or 
a combination of these names, as appro- 
priate. The word “dehydrated” may be 
used in lieu of the word “dried.” Any 
optional ingredient specified in para- 
graph (c) (7) of this section used in con- 
nection with butter shall be designated 
on the label by its common or usual 
name. 

(5) If one or more of the optional 
ingredients named in paragraph (b) (12) 
of this section are used, the label shall 
bear the statement “Traces of 
added,” the blank to be filled in with 
the names of the ingredients used; but 
in lieu of such statement the label may 
bear the statement “Traces of alkalis 
added.” 

(6) If one or more of the optional in- 
gredients named in paragraph (b) (1) 
through (6) of this section are used, 
the label shall bear the statement 
" added” or “With added 

.” the blank to be filled in 
with the name(s) of the ingredient(s) 
used. 

(e) (1) Wherever the name “peas” 
appears on the label so conspicuously 
as to be easily seen under customary con- 
ditions of purchase, the words and state- 
ments specified in paragraph (d) (1) 
and (4) of this section, showing the op- 
tional ingredients present (except as to 
any optional ingredient specified in 
paragraph (c) (7) of this section used in 
connection with butter), shall immedi- 
ately and conspicuously precede or fol- 
low such name, without intervening writ- 
ten, printed, or graphic matter, except 
that the specified varietal name of the 
peas may so intervene, and if one or more 
of the optional seasoning ingredients 
specified in paragraph (c) of this section 
are used, the word “seasoned” may so 
intervene. 

(2) The words or statements specified 
in paragraph (d) (2), (5), and (6) of 
this section, showing the optional in- 
gredients present, and those provided for 
in paragraph (d) (4) of this section as to 
any optional ingredient used in connec- 
tion with butter as specified in para- 
graph (c)(7) of this section, shall be set 
forth on the label with such prominence 
and conspicuousness as to render them 
likely to be read and understood by the 
ordinary individual under customary 
conditions of purchase. If two or more 
such optional ingredients are present, 
such statements as are required may be 
combined; for example, “With added 
salt, spice, flavoring, and monosodium 
glutamate.” 

2. Section 51.2 Canned peas; quality; 
label statement of substandard quality 
is amended by changing “by § 51.1(f)” 
in the last sentence of paragraph (c) 
to read “by § 51.1(d).” 
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3. Section 51.10 is revised to read as 
follows: 


§ 51.10 Canned green beans; identity; 
label statement of optional ingredi- 
ents. 


(a) Canned green beans is the food 
prepared from stemmed, succulent pods 
of the green-bean plant, and water. The 
food may contain one or more of the 
optional ingredients specified in para- 
graph (b) of this section and one or more 
of the optional seasonings specified in 
paragraph (c) of this section. The food 
is sealed in a container and so processed 
by heat as to prevent spoilage. The pods 
are prepared in one of the following 
forms, each such form being an optional 
ingredient: 

(1) Whole pods, including pods which 
after removal of either or both ends are 
less than 234 inches in length, or trans- 
versely cut pods not less than 234 inches 
in length. There may be present such 
broken pieces of pods as normally occur 
in the commercial packing of such prod- 
uct. 

(2) Pods sliced lengthwise. 


(3) Pods cut transversely into pieces 
less than 234 inches in length but not 
less than 34 inch in length, with or with- 
out shorter end pieces resulting there- 
from. 


(4) Pieces of pods of which not less 
than 75 percent by count are less than %4 
inch in length and not more than 1 per- 
cent by count are more than 1% inches 
in length. 

(5) Any mixture of two or more of the 
forms specified in subparagraphs (1) to 
(4), inclusive, of this paragraph. 

(b) The following optional ingredients 
may be used: 


(1) Salt. 
(2) Monosodium glutamate. 
(3) Disodium inosinate complying 


with the provisions of § 121.1090 of this 
chapter. 

(4) Disodium guanylate complying 
with the provisions of § 121.1109 of this 
chapter. 

(5) Hydrolyzed vegetable protein. 

(6) Autolyzed yeast extract. 

(7) Sugar. 

(8) Dextrose. 

(9) Spice. 

(10) Flavoring (except artificial). 

(c) The food may be seasoned with 
one or more of the following optional 
seasonings: 

(1) Green peppers or red peppers, 
which may be dried. 

(2) Mint leaves. 

(3) Onions, which may be dried. 

(4) Garlic, which may be dried. 

(5) Horseradish. 

(6) Lemon juice 
lemon juice. 


(7) Butter in a quantity not less than 
3 percent by weight of the finished food. 
When butter is added, safe and suitable 
emulsifiers or stabilizers, or both, may 
be added in a quantity not more than 
reasonably necessary to accomplish the 
intended effect. Such emulsifiers and 
Stabilizers are deemed to be safe if they 
are not food additives as defined in sec- 
tion 201(s) of the Federal Food, Drug, 


or concentrated 
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and Cosmetic Act, or if they are food ad- 
ditives as so defined, they are used in 
conformity with regulations established 
pursuant to section 409 of the act. When 
butter is added, no spice or flavoring 
simulating the color or flavor imparted 
by butter is used. 

(d) (1) When the optional ingredient 
specified in paragraph (a)(1) of this 
section is used, the label shall bear the 
word “whole.” If the pods are packed 
parallel to the sides of the container, the 
word “whole” shall be preceded or fol- 
lowed by the words “vertical pack,” ex- 
cept that when the pods are cut at both 
ends and are of substantially equal 
lengths, the words “asparagus style” may 
be used in lieu of the words “vertical 
pack.” 

(2) When the optional ingredient 
specified in paragraph (a)(2) of this 
section is used, the label shall bear the 
words “sliced lengthwise” or “French 
style.” 

(3) When the optional ingredient 
specified in paragraph (a)(3) of this 
section is used, the label shall bear the 
word “cut” or “cuts.” 

(4) When the optional ingredient 
specified in paragraph (a) (4) of this 
section is used, the label shall bear the 
words “short cut” or “shorts cuts” or 
“«_...inch cut” or “....inch cuts,” the 
blank to be filled in with the fraction of 
an inch which denotes the approximate 
length of the pieces. 

(5) When the optional ingredient 
specified in paragraph (a) (5) of this 
section is used, the label shall bear the 
statement “Mixture of._..._.___-_-- ,’ the 
blank to be filled with the combination 
of the names “whole,” “sliced length- 
wise,” “cut,” or “cuts,” and “short cut” or 
“short cuts,” designating the optional in- 
gredients present, and arranged in the 
order of predominance, if any, by weight 
of such ingredients. 

(6) If spice or flavoring is added, the 
label shall bear the word or words 
“spiced” or “with added spice” or “spice 
added” or “with added flavoring” or 
“flavoring added,” as appropriate. In lieu 
of the words “spice” or “flavoring” in 
such statement the common or usual 
name of such spice or flavoring may be 
used. - 

(7) If one or more of the optional in- 
gredients named in paragraph (b) (1) 
through (6) of this section are used, the 
label shall bear the statements “ 
biabtattcaa added” or “with added ~_..___-_ 
-...,” the blank to be filled in with 
the name(s) of the ingredient(s) used. 

(8) If one or more of the optional 
seasoning ingredients specified in para- 
graph (c) of this section are used, the 
label shall bear the statement “Seasoned 
WEE c.cudsanausee ,” the blank being filled 
in with the name “green peppers,” “dried 
green peppers,” “red peppers,” “dried 
Ted peppers,” mint leaves,” “onions,” 
“dried onions,” “garlic,” “dried garlic,” 
“horseradish,” “lemon juice,’ “concen- 
trated lemon juice,” “butter,” or a com- 
bination of these names, as appropriate. 
The word “dehydrated” may be used in 
lieu of the word “dried.” Any optional 
ingredient specified in paragraph (c) (7) 
of this section used in connection with 
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butter shall be designated on the label 
by its common or usual name. 

(e)(1) Wherever the name “green 
beans” appears on the label so conspicu- 
ously as to be easily seen under the cus- 
tomary conditions of purchase, the words 
and statements prescribed by paragraph 
(d) (1) through (5) plus (8) of this sec- 
tion (except as to any optional ingredi- 
ent specified in paragraph (c) (7) of this 
section used in connection with butter) 
shall immediately and conspicuously 
precede or follow such name, without 
intervening written, printed, or graphic 
matter, except that there may intervene 
(i) the designation of the length of cut, 
(ii) the varietal name, which may include 
the word “stringless,” where the beans 
are in fact stringless, and (iii) the de- 
scription of the green beans as “string- 
less,” which may also be used between 
the words “green” and “beans,” where 
the beans are in fact stringless, and if 
one or more of the optional seasoning 
ingredients specified in paragraph (c) of 
this section are used, the word “sea- 
soned” may so intervene. 

(2) The words or statements specified 
in paragraph (d) (6) and (7) of this sec- 
tion, showing the optional ingredients 
present, and those provided for in para- 
graph (d)(8) of this section as to any 
optional ingredient used in connection 
with butter -as specified in paragraph 
(c) (7) of this section, shall be set forth 
on the label with such prominence and 
conspicuousness as to render them likely 
to be read and understood by the ordi- 
nary individual under customary condi- 
tions of purchase. If two or more such 
optional ingredients are present, such 
statements as are required may be com- 
bined; for example, “With added salt, 
spice, flavoring, and monosodium 
glutamate.” 

4. Section 51.11 is amended by making 
the first sentence of paragraph (a) the 
opening sentence of the section, and by 
revising the introduction of paragraph 
(a) and subparagraph (1) thereunder 
and paragraph (b) (3) to read as follows: 


§ 51.11 Canned green beans; quality; 
label statement of substandard 
quality. 


The standard of quality of canned 
green beans is as follows: 

(a) When tested by the method pre- 
scribed in paragraph (b) of this section: 

(1) In the case of cut beans (§ 51.10 
(a) (3)) and mixtures of two or more op- 
tional forms (§ 51.10(a) (5)), not more 
than 60 units per 12 ounces drained 
weight are less than % inch long: Pro- 
vided, That where the number of units 
per 12 ounces drained weight exceeds 
240, not more than 25 percent by count 
of the total units are less than 4% inch 
long. 

. > > ” 

pete 

(3) Examine the drained material in 
the tray, counting and recording the 
number of blemished units, number of 
unstemmed units, and, in case the ma- 
terial consists of the optional ingredient 
specified in §51.10(a)(3) or (a)(5), 
count and record the number of units 
which are less than % inch long. If the 
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number of units per 12 ounces is 240 or 
less, divide the number of units which 
are less than 42 inch long by the drained 
weight recorded in subparagraph (1) of 
this paragraph and multiply by 12 to ob- 
tain the number of such units per 12 
ounces drained weight. If the number of 
units per 12 ounces exceeds 240, divide 
the number of units less than % inch 
long by the total number of units and 
multiply by 100 to determine the per- 
centage by count of the total units which 
are less than '% inch long. 

(i) Divide the number of blemished 
units by the total number of units in the 
container and multiply by 100 to obtain 
the percentage by count of blemished 
units in the container. 

(ii) Divide the number of unstemmed 
units by the drained weight recorded 
in subparagraph (1) of this paragraph 
and multiply by 12 to obtain the number 
of unstemmed units per 12 ounces of 
drained weight. 


2 = + * ~ 


5. Sections 51.15 and 51.20 are revised 
to read as follows: 


§ 51.15 Canned wax beans; identity; 
label statement of optional ingredi- 
ents. 


(a) Canned wax beans conforms to the 
definition and standard of identity, and 
is subject to the requirements for label 
statement of optional ingredients pre- 
scribed for canned green beans by § 51.10, 
except that it is prepared from stemmed, 
succulent pods of the wax bean plant. 

(b) The words or statements showing 
the optional ingredients present shall ap- 
pear on the label of canned wax beans in 
a manner conforming in all respects to 
the requirements specified for canned 
green beans by § 51.10(e), except that for 
the purpose of this section the words 
“wax beans” and “wax” replace the 
words “green beans” and “green,” re- 
spectively, where those words appear in 
§ 51.10(e) (1). 


§ 51.20 Canned corn, canned sweet 
corn, canned sugar corn; identity; 
label statement of optional ingredi- 
ents. 


(a) Canned corn, canned sweet corn, 
canned sugar corn is the food consisting 
of one of the corn ingredients specified 
in paragraph (b) of this section, with 
water necessary for proper preparation 
and processing. In preparing each such 
corn ingredient, the tip caps are removed. 
The food may contain one or more of 
the optional ingredients specified in 
paragraph (c) of this section, and it may 
be seasoned or garnished with one or 
more of the optional seasonings or gar- 
nishes specified in paragraph (d) of this 
section. The food is sealed in a container 
and so processed by heat as to prevent 
spoilage. 

(b) The corn ingredients referred to 
in paragraph (a) of this section consist 
of succulent sweet corn of the white or 
yellow color groups, or mixtures of these, 
and are as follows: 

(1) Cut kernels from which the hulls 
have not been separated. 

(2) Pieces of the inner portion of the 
corn kernel substantially free from hull. 
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(3) Ground kernels from which the 
hulls have not been separated. 

(4) A mixture of the form described 
in subparagraph (1) of this paragraph 
with one or both of the forms described 
in subparagraphs (2) and (3) of this 
paragraph. When necessary to insure 
smoothness, starch may be added, in a 
quantity not more than sufficient for that 
purpose. 

(5) Cut and cooked kernels from 
which most of the moisture has been 
evaporated. 

(c) The following optional ingredients 
may be used: 

(1) Salt. 

(2) Monosodium glutamate. 

(3) Disodium inosinate complying 
with the provisions of § 121.1090 of this 
chapter. 

(4) Disodium guanylate complying 
with the provisions of § 121.1109 of this 
chapter. 

(5) Hydrolyzed vegetable protein. 

(6) Autolyzed yeast extract. 

(7) Sugar. 

(8) Spice. 

(9) Flavoring (except artificial). 

(d) The following optional seasonings 
or garnishes may be used: 

(1) Green peppers or red peppers, 
either of which may be sweet or hot and 
may be dried. 

(2) Mint leaves. 

(3) Onions, which may bed dried. 

(4) Garlic, which may be dried. 

(5) Horseradish. 

(6) Lemon juice 
lemon juice. 

(7) Butter, in a quantity not less than 
3 percent by weight of the finished food. 
When butter is added, safe and suitable 
emulsifiers or stabilizers, or both, may be 
added in a quantity not more than rea- 
sonably necessary to accomplish the in- 
tended effect. Such emulsifiers and 
stabilizers are deemed to be safe if they 
are not food additives as defined in sec- 
tion 201(s) of the Federal Food, Drug, 
and Cosmetic Act, or if they are food ad- 
ditives as so defined, they are used in 
conformity with regulations established 
pursuant to section 409 of the act. When 
butter is added, no spice or flavoring 
simulating the color or flavor imparted 
by butter is used. = 

(e) (1) The name of the food is “corn” 
or “sweet corn” or “sugar corn” with the 
name of the color group used, “‘white,” 
“vellow,” or “golden,” or with the names 
of the color groups used, “white and yel- 
low” or “white and golden,” when the 
white color group predominates, and 
“yellow and white” or “golden and white,” 
when the yellow color group predomi- 
nates, and with: 

(i) The words. “whole kernel” or 
“whole grain,” when the corn ingredient 
specified in paragraph (b)(1) of this 
section is used. When the weight of the 
liquid in the container, as determined by 
the method prescribed in § 51.21(b) (1), 
is not more than 20 percent of the net 
weight, and the container is closed under 
conditions creating a high vacuum in the 
container, the words “vacuum pack” or 
“vacuum packed” are also part of the 
name. s 


or concentrated 


(ii) The word “fritter,” when the corn 
ingredient specified in paragraph (b) (2) 
of this section is used. 

(iii) The word “ground,” when the 
corn ingredient specified in paragraph 
(b) (3) of this section is used. 

(iv) The words “cream style,” when 
the corn ingredient specified in para- 
graph (b) (4) of this section is used. 

(v) The word “evaporated,” when the 
corn ingredient specified in paragraph 
(b) (5) of this section is used. 

(2) The parts of the name as specified 
in subparagraph (1) of this paragraph 
may be arranged in any order of prec- 
edence. The varietal name of the corn 
used may intervene between parts of the 
name of the food. For the purpose of 
arrangement of the name, the words 
“sweet” and “corn” may be treated as 
separate parts of the name. When the 
varietal name immediately precedes or 
follows the name or intervenes between 
parts of the name of the food and it 
accurately designates the color of the 
corn ingredient, no other designation of 
the color group need be made. If one or 
more of the optional seasoning ingredi- 
ents specified in paragraph (d) of this 
section are used, the word “seasoned” 
may immediately precede the name of 
the optional corn ingredient. 

(3) If spice or flavoring is added, the 
label shall bear the word or words 
“spiced” or “‘with added spice” or “spice 
added” or “with added flavoring” or 
“flavoring added,” as appropriate. In lieu 
of the words “spice” or “flavoring” in 
such statement, the common or usual 
name of such spice or flavoring may be 
used. 

(4) If one or more of the optional in- 
gredients named in paragraph (c) (1) 
through (6) of this section are used, the 
label shall bear the statement “ 

added” or “With added 
,” the blank being filled in with the 
name(s) of the ingredient(s) used. 

(5) If one or more of the optional 
seasoning or garnishing ingredients 
named in paragraph (d) of this section 
are used, the label shall bear the state- 
ment “Seasoned with ,” the 
blank being filled in with the name 
“green peppers,” “dried green peppers,” 
“red peppers,” “dried red peppers,” spec- 
ifying in each instance whether such 
peppers are sweet or hot, “mint leaves,” 
“onions,” “dried onions,” “garlic,” “dried 
garlic,” “horseradish,” “lemon juice,” 
“concentrated lemon juice,” “butter,” or 
a combination of these names as appro- 
priate, except that the presence of the 
optional seasoning or garnishing ingre- 
dient named in paragraph (d) (1) of this 
section may be shown without the word 
“seasoned.” The word “dehydrated” may 
be used in lieu of the word “dried.” Any 
optional ingredient specified in para- 
graph (d) (7) of this section used in con- 
nection with butter shall be designated 
on the label by its common or usual 
name. 

(6) When the optional starch ingredi- 
ent specified in paragraph (b)(4) of 
this section is used, the label shall bear 
the statement “Starch added to insure 
smoothness.” 
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(f)(1) Wherever the name of the 
food appears on the label so conspicu- 
ously as to be easily seen under custom- 
ary conditions of purchase, the words 
and statements prescribed by paragraph 
(e) (1) and (5) of this section (except 
as to any optional ingredient specified in 
paragraph (d) (7) of this section used in 
connection with butter) shall immedi- 
ately and conspicuously precede or fol- 
low such name, without intervening 
written, printed, or graphic matter, ex- 
cept that the varietal name of the corn 
used may so intervene. 

(2) The words or statements specified 
in paragraph (e) (3), (4), and (6) of 
this section, showing the optional in- 
gredients present, and those provided for 
in paragraph (e) (5) of this section as to 
any optional ingredient used in connec- 
tion with butter as specified in para- 
graph (d) (7) of this section, shall be set 
forth on the label with such prominence 
and conspicuousness as to render them 
likely to be read and understood by the 
ordinary individual under customary 
conditions of purchase. If two or more 
such optional ingredients are present, 
such statements as are required may be 
combined; for example, “With added 
salt, spice, flavoring, and monosodium 
glutamate.” 


§ 51.30 [Amended] 


6. Section 51.30 Canned field corn; 
identify; label statement of optional in- 
gredients is amended by changing “in 
§ 51.20(c)” in paragraph (b) to read “in 
§ 51.20(e)”. 


§51.990 [Amended] 


7. Section 51.990 Canned vegetables 
other than those specifically regulated; 
identity; label statement of optional 
ingredients is amended in the following 
respects: 

a. A new sentence is added to the end 
of paragraph (a) reading “To the vege- 
table ingredient additional ingredients 
as required or permitted by paragraph 
(c) of this section are added, and the 
food is sealed in a container and so proc- 
essed by heat as to prevent spoilage.” 

b. Paragraph (c), except for the intro- 
ductory text, is revised to read as 
follows: 

(ec) * ¢ 


(1) An edible vegetable oil, in the 
cases of artichokes and pimientos. 

(2) Snaps, in the cases of shelled 
beans, black-eyed peas, and field peas. 

(3) In the case of all vegetables 
(except canned mushrooms and except 
canned mashed sweetpotatoes as regards 
the seasonings listed in subdivision (iii) 
of this subparagraph) one or more of 
the following optional seasoning in- 
gredients may be added in a quantity 
sufficient to season the food: 

(i) Refined sugar (sucrose). 

(ii) Refined corn sugar (dextrose). 

(iii) Corn sirup, glucose sirup. 

(iv) Dried corn sirup, dried glucose 
sirup. 

(v) Spice. 

(vi) A vinegar. 

(vii) Green peppers or red peppers, 
which may be dried. 

(viii) Mint leaves. 
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(ix) Onions, which may be dried. 
(x) Garlic, which may be dried. 
(xi) Horseradish. 

(xii) Lemon juice or concentrated 
lemon juice. 

(xiii) Butter in a quantity not less 
than 3 percent by weight of the finished 
food. When butter is added, safe and 
suitable emulisfiers or stabilizers, or 
both, may be added in a quantity not 
more than reasonably necessary to ac- 
complish the intended effect. Such 
emulsifiers and stabilizers are deemed to 
be safe if they are not food additives as 
defined in section 201(s) of the Federal 
Food, Drug, and Cosmetic Act, or if they 
are food additives as so defined, they 
are used in conformity with regulations 
established pursuant to section 409 of 
the act. When butter is added, no spice 
or flavoring simulating the color or 
flavor imparted by butter is used. 

(4) In the case of all vegetables, the 
following optional ingredients may be 
added: 

(i) Salt. 

(ii) Monosodium glutamate. 

(iii) Disodium inosinate complying 
with the provisions of § 121.1090 of this 
chapter. 

(iv) Disodium guanylate complying 
with the provisions of § 121.1109 of this 
chapter. 

(v) Hydrolyzed vegetable protein. 

(vi) Autolyzed yeast extract. 

(5) In the case of all vegetables except 
canned mushrooms, flavoring (except 
artificial) may be added. 

(6) (i) In the case of potatoes, puri- 
fied calcium chloride, calcium sulfate, 
calcium citrate, monocalcium phosphate, 
or any mixture of two or more such 
calcium salts, in a quantity reasonably 
necessary to firm the potatoes, but in no 
case in a quantity such that the calcium 
contained in any such salt or mixture is 
more than 0.1 percent of the weight of 
the finished food. 

(ii) In the case of green sweet peppers, 
red sweet peppers, or lima beans, purified 
calcium chloride, calcium sulfate, calcium 
citrate, monocalcium phosphate, or any 
mixture of two or more such calcium 
salts, in a quantity reasonably necessary 
to firm the peppers or lima beans, but 
in no case in a quantity such that the 
calcium contained in such calcium salt 
or mixture.is more than 0.026 percent 
of the weight of the finished food. 

(iii) In the case of canned bean 
sprouts, calcium lactate may be added in 
an amount reasonably necessary to im- 
prove crispness but not in an amount 
such that calcium contained therein ex- 
ceeds 0.051 percent of the weight of the 
finished food. 

(7) In the case of canned mushrooms, 
ascorbic acid (vitamin C) may be added 
in a quantity not to exceed 37.5 milli- 
grams for each ounce of drained weight 
of mushrooms. 

(8) In the case of canned artichokes 
packed in glass containers, ascorbic acid 
may be added in a quantity not to ex- 
ceed 32 milligrams per 100 grams of the 
finished food. 

(9) In the case of canned asparagus 
packed in glass containers, stannous 
chloride may be added in a quantity not 
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to exceed 15 parts per million calculated 
as tin (Sn). 

(10) In the case of canned black-eyed 
peas, disodium EDTA may be added in a 
quantity not to exceed 145 parts per 
million. 

(11) In the case of potatoes, calcium 
disodium EDTA may be added in a 
quantity not to exceed 110 parts per 
million. 

(12) Citric acid or a vinegar, in the 
cases of all vegetables (except artichokes, 
in which such ingredient is prescribed, 
and except canned mushrooms, in which 
no such ingredient is permitted), in a 
quantity which, together with the 
amount of any lemon juice or concen- 
trated lemon juice that may be added, 
is not more than sufficient to permit 
effective processing by heat without dis- 
coloration or other impairment of the 
article. 

c. Paragraphs (f) and (g) are revised 
to read as follows: 

(f) (1) If the optional ingredient speci- 
fied in paragraph (c) (1) of this section 
is present, the label shall bear the state- 
TS ectitnsinkak ce oil added” or “With 
Cee ee oil,” the blank being 
filled in with the common or usual name 
of the oil. 

(2) If asparagus juice is used as a 
packing medium in canned asparagus, 
the label shall bear the statement 
“Packed in asparagus juice.” 

(3) If the optional ingredient specified 
in paragraph (c)(2) of this section is 
present, the label shall bear the state- 
ment “With snaps.” 

(4) If one or more of the optional 
seasoning ingredients specified in para- 
graph (c)(3) (vi) to (xiii), inclusive, 
of this section are used, the label shall 
bear the statement “Seasoned with 
snitlin ate Tesacisltge, »”’ the blank being filled in 
with the name(s) of the ingredient(s) 
used. If the seasoning ingredient vine- 
gar is used, such statement may include 
the name of the vinegar; for example, 
“Seasoned with cider vinegar.” Any op- 
tional ingredient specified in paragraph 
(c) (3) (xiii) of this section used in con- 
nection with butter shall be designated 
on the label by its common or usual 
name. 

(5) If one or more of the optional 
ingredients specified in paragraph (c) (4) 
of this section are used, the label shall 
bear the statement “__.__..-____ added” 
or “With added ___........- ,»” the blank 
being filled in with the name(s) of the 
ingredient(s) used. 

(6) If optional seasoning or flavoring 
ingredients as provided in paragraph 
(c) (3) (v) and (5) of this section are 
used, the label shall bear the word or 
words “spiced” or “spice added” or “with 
added spice” or “flavoring added” or 
“with added flavoring,” as appropriate. 
In lieu of the words “spice”’ or “flavoring” 
in such statement, the common or usual 
name of such spice or flavoring may be 
used. 

(7) If one or more of the optional 
ingredients specified in paragraph (c) 
(6) (i) and (ii) of this section are pres- 
ent, the label shall bear the statement 
| ee added” or “With 
added trace of -...._..--__ ,” the blank 
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being filled in with the words “calcium 
salt” or “calcium salts,” as the case may 
be, or with the name or names of the 
particular calcium salt or salts added. 

(8) If the optional ingredient specified 
in paragraph (c) (6) (iii) of this section 
is present, the label shall bear the state- 
ment “Calcium lactate added to improve 
crispness.” 

(9) If the optional ingredient spec- 
ified in paragraph (c)(8) of this sec- 
tion is present, the label shall bear the 
statement “Ascorbic acid added as a 
preservative” or “Ascorbic acid added to 
preserve color” or “Ascorbic acid added 
to retain color.” 

(10) If the optional ingredient spec- 
ified in paragraph (c)(9) of this sec- 
tion is present, the label shall bear the 
statement “Stannous chloride added as 
a preservative,” “Stannous. chloride 
added to perserve color,” or “Stannous 
chloride added to retain color.” 

(11) If the optional ingredient spec- 
ified in paragraph (c) (10) of this sec- 
tion is present, the label shall bear the 
statement “Disodium EDTA added as a 
preservative” or “Disodium EDTA added 
to preserve color.” 

(12) If the optional ingredient spec- 
ified in paragraph (c)(11) of this sec- 
tion is present, the label shall bear the 
statement “Calcium disodium EDTA 
added as a preservative” or “Calcium 
disodium EDTA added to preserve color.” 

(g)(1) Wherever the name of the 
vegetable appears on the label so con- 
spicuously as to be easily seen under 
customary conditions of purchase, the 
words and statements specified in para- 
graphs (e) and (f) (1) through (4) of 
this section (except as to any optional 
ingredient specified in paragraph (c) (3) 
(xiii) of this section used in connection 
with butter) shall immediately and con- 
spicuously precede or follow such name, 
without intervening written, printed, or 
graphic matter, except that the varietal 
name of the vegetable may so intervene; 
and if one or more of the optional sea- 
soning ingredients specified in paragraph 
(c) (3) (vi) through (xiii) of this section 
are used, the word “seasoned” may so 
intervene. 

(2) The words or statements specified 
in paragraph (f) (5) through (12) of this 
section, showing the optional ingredients 
present, and those provided for in para- 
graph (f) (4) of this section as to any 
optional ingredient used in connection 
with butter as specified in paragraph 
(c) (3) (xiii) of this section, shall be set 
forth on the label with such prominence 
and conspicuousness as to render them 
likely to be read and understood by the 
ordinary individual under customary 
conditions of purchase. If two or more 
such optional ingredients are present, 
such statements as are required may be 


combined; for example, “With added 


salt, spice, flavoring, and monosodium 
glutamate.” 


Any person who will be adversely af- 
fected by the foregoing order may at any 
time within 30 days from the date of its 
publication in the Fepgerat RecIstTer file 
with the Hearing Clerk, Department of 
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Health, Education, and Welfare, Room 
5440, 330 Independence Avenue SW., 
Washington, D.C. 20201, written objec- 
tions thereto. Objections shall show 
wherein the person filing will be ad- 
versely affected by the order and specify 
with particularity the provisions of the 
order deemed objectionable and the 
grounds for the objections. If a hearing 
is requested, the objections must state 
the issues for the hearing, and such 
objections must be supported by grounds 
legally sufficient to justify the relief 
sought. Objections may be accompanied 
by a memorandum or brief in support 
thereof. All documents shall be filed in 
six copies. 

Effective date. This order shall become 
effective 60 days from the date of its 
publication in the FEpERAL REGISTER, 
except that the requirements regarding 
label declaration of salt shall become 
effective 180 days from the date of pub- 
lication, and except as to any provisions 
that may be stayed by the filing of proper 
objections. Notice of the filing of objec- 
tions or lack thereof will be announced 
by publication in the FEDERAL REGISTER. 
(Secs, 401, 701, 52 Stat. 1046, 1055, as 


amended; 70 Stat. 919, 72 Stat. 948; 21 U.S.C. 
341, 371) 


Dated: January 29, 1968. 


J. K. Kirk, 
Associate Commissioner 
for Compliance. 


[F.R. Doc. 68-1389, Filed, Feb. 5, 1968; 
8:46 a.m.] 


Amount | 


i 


Melengestrol acetate. ____| 0.25-0.50 mg. | For heifers being fed for slaughter; administer 
in an appropriate amount of feed supplement 
to achieve consumption of recommended 
dose daily; 


per head 
per day. 


slaughter. 


PART 121—FOOD ADDITIVES 


Subpart C—Food Additives Permitted 
in Feed and Drinking Water of An- 
imals or for the Treatment of Food- 
Producing Animals 


Subpart D—Food Additives Permitted 
in Food for Human Consumption 


MELENGESTROL ACETATE 


1. The Commissioner of Food and 
Drugs, having evaluated the data sub- 
mitted in a petition (FAP 6D1957) filed 
by the Upjohn Co., Kalamazoo, Mich. 
49001, and other relevant material, has 
concluded that the food additive regu- 
lations should be amended to provide for 
safe use of melengestrol acetate in cat- 
tle feed for specified uses. Therefore, 
pursuant to the provisions of the Federal 
Food, Drug, and Cosmetic Act (sec. 409 
(c) (1), 72 Stat. 1786; 21 U.S.C. 348(c) 
(1)) and under the authority delegated 
to the Commissioner by the Secretary of 
Health, Education, and Welfare (21 CFR 
2.120), Part 121 is amended by adding 
to Subpart C the following new section: 


§ 121.308 Melengestrol acetate. 

Melengestrol acetate may be safely 
used in animal feed when incorporated 
therein in accordance with the following 
conditions: 

(a) The additive is the chemical 17- 
hydroxy-6-methyl-16-methylenepregna- 
4,6-diene-3,20-dione acetate. 

(b) It is used or intended for use as 
follows: 


Limitations 


| Indications for use 


Growth stimulation, 
improved feed 
utilization, and 

withdraw 48 hours prior to| suppression of 

| estrus (heat). 

| 





(c) To assure safe use, the label and 
labeling of the feed additive premix or 
feed additive supplement shall bear, in 
addition to the other information re- 
quired by the act, the following: 

(1) The name of the additive or addi- 
tives. 

(2) A statement of the quantity or 
quantities contained therein. 

(3) Adequate directions and warnings 
for use. 

2. Based upon the data before him, 
and proceeding under the authority of 
the Federal Food, Drug, and Cosmetic 
Act (sec. 409(c) (3), (4), 72 Stat. 1786, as 
amended 76 Stat. 785; 21 U.S.C. 348(c) 
(3), (4)), delegated as cited above, the 
Commissioner has further concluded 
that a tolerance limitation is required to 
assure that the edible tissues and by- 
products of heifers treated with melen- 
gestrol acetate in accordance with 
§ 121.308 are safe for human consump- 
tion. Because of the additive’s hormone 
activity and its corresponding potential 
carcinogenicity, a method of analysis is 
included below pursuant to the provi- 
sions of section 409(c) (3) (A) of the act. 





Accordingly, Part 121 is amended by add- 
ing to Subpart D the following new 
section: 


§ 121.1214 Melengestrol acetate. 


Tolerances are established for residues 
of melengestrol acetate (17-hydroxy-6- 
methyl-16-methylenepregna-4,6-diene-3, 
20-dione acetate) as follows: 


(a) Zero in edible tissues and by- 
products of cattle. 


(b) The method of analysis used in 
the quantitative determination of melen- 
gestrol acetate to establish that no resi- 
dues are present in the tissues is as 
follows: 


I. Method of analysis—melengestrol ace- 
tate. A gas-liquid chromatographic (GLC) 
method for melengestrol acetate (MGA) in 
frozen bovine tissue is described which re- 
moves, through several partition and chro- 
matography cleanup steps, most interfering 
materials before injection of the sample 
onto the column for detection. MGA is ex- 
tracted from lean tissues with ethanol and 
transferred, after dilution with water, into 
chloroform. MGA in fatty tissues is extracted 
with hexane and transferred first into aque- 
ous methanol, then into methylene chloride. 
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The residue from either extract, after evapo- 
ration of solvent, is chromatographed on 
silica gel to remove lipid materials using 
hexane and a mixture of ethyl ether-benzene. 
MGA is eluted with ethyl acetate. The res- 
idue, after evaporation, is dissolved in hexane 
and transferred first into aqueous methanol 
and then into methylene chloride. The dried 
residue is transferred to aluminum oxide thin 
layer chromatography (TLC) plates which 
are developed in a benzene-chloroform- 
ethyl acetate system. The zone containing 
MGA is removed and eluted with ethanol. 
The ethanol is evaporated and the MGA is 
dissolved into an exact volume of chloroform. 
MGA is injected onto a 3-percent QF-1 col- 
umn in an all-glass system and quantitated 
by peak height measurements from a flame 
ionization detector. 


MGA can be detected at a level of 25 parts 
per billion with negligible interference from 
tissues or reagents. Observed recovery + 
estimated standard deviation at 25 parts per 
billion in muscle, liver, and fat is 74.4+8.0 
percent. 

II. Reagents. All solvents must be GLC 
pure when processed through the entire pro- 
cedure in the absence of tissue, see VII Re- 
covery study below. 

A. Air—20 pounds per square inch puri- 
fied by passage through a Linde Molecular 
Sieve, type 4A, 46-inch pellets, or equivalent. 

B. Aluminum oxide GF254, Brinkman In- 
struments, or equivalent. 

C. Benzene—Burdick and Jackson Labora- 
tories, Distilled-in-Glass grade, or equivalent. 

D. Chloroform—Burdick and Jackson Lab- 
oratories, Distilled-in-Glass grade, or equiva- 
lent. 

E. Column packing—3-percent QF-1 on 
Gas Chrom Q, 100-120 mesh, Applied Science 
Laboratories, Inc., or equivalent. 

F. Dry ice. 

G. Ethanol—absolute, synthetic, Gold 
Shield, Commercial Solvents Corp., or equi- 
valent. A 25-milliliter portion roto-evapo- 
rated to dryness, taken up in 0.1 milliliter 
chloroform and 10 microliters injected into 
the gas chromatograph should show no con- 
taminapts. Contaminated alcohol must be 
redistilled in an all-glass system and retested. 

H. Ethanol—190 proof, synthetic, Gold 
Shield, Commercial Solvents Corp., or equiv- 
alent. 

I. Ethyl acetate—Burdick and Jackson 
Laboratories, Distilled-in-Glass grade, or 
equivalent. 

J. Ethyl ether—anhydrous, Mallinckrodt 
AR, 1-pound can, or equivalent. 

K. Glassware cleaner—Haemo-Sol, Scien- 
tific Products, or equivalent. 

L. Hellum—99.5 percent minimum, The 
Matheson Co., or equivalent. 

M. Hexane—Burdick and Jackson Labora- 
tories, Distilled-in-Glass grade, or equivalent. 

N. Hydrogen—99.5 percent minimum, Ohio 
Chemical Co., or equivalent. 

O. Melengestrol acetate—MGA Standard, 
99.5 percent purity, The Upjohn Co. 

P. Methanol—Burdick and Jackson Lab- 
oratories, Distilled-in-Glass grade, or equiva- 
lent. 

Q. Methylene chloride—Burdick and Jack- 
son Laboratories, Distilled-in-Glass grade, or 
equivalent. 

R. Nitrogen—filtered, see III-D below, The 
Matheson Co., or equivalent. 

S. Progesterone—The Upjohn Co., or equiv- 
alent. 

T. Silica gel—for chromatographic col- 
umns, 50-200 mesh, G. Frederick Smith 
Chemical Co., or equivalent. 

U. Sodium _ sulfate—anhydrous, 
ckrodt AR, granular, or equivalent. 


V. Water—double distilled in glass or de- 
lonized. 


Mallin- 


W. Solvent mixtures—ratios by volume: 


1. 10:1:1 benzene-chloroform-ethyl ace- 
tate. 
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2. 1:1 chloroform-methanol. 

3. 19:1 ethanol, absolute-double distilled 
water. 

4. 1:19 ethyl ether-benezene. 

5. Hexane saturated with 7:3 methanol- 
water. 

6. 7:3 methanol-water. 

7. 9:1 methanol-water. 

8. Saturated sodium 
aqueous. 

III. Special apparatus. A. Adapters—24/40, 

No. 5225, Ace Glass, Inc., or equivalent. 

B. Blender—Waring Blender, or equiv- 
alent. 

C. Chromatography columns—glass_ col- 
umns 28 (inside diameter) x 600 millimeters, 
fitted with Teflon stopcocks and medium 
porosity, sintered glass disks, Fisher and 
Porter 274-100, or equivalent. 

D. Filters—Koby “Junior,” air purifier and 
flow equalizer, low pressure, The Koby Corp., 
or equivalent. 

E. Filtrator—Fisher Filtrator, Fisher Scien- 
tific Co., or equivalent. 

F. Gas chromatograph—Micro Tek 220, or 
F and M 402, or equivalent. Instrument must 
have an all-glass on-column injection sys- 
tem and a flame detector. Electrometer sen- 
sitivity of 10° ampers and recorder sensi- 
tivity of 1 millivolt. 

G. Gas chromatography columns—use 
borosiliciate glass tubing, 0.2362+0.013 inch 
outside diameter and 0.118+0.01 inch inside 
diameter, Wilkens Anderson Co., or equiva- 
lent. Bend 2-foot and 3-foot pieces of tubing 
into the proper design for the instrument to 
be used. Pack the columns with 16 and 28 
inches, respectively, of 3-percent QF-1 and 
plug both ends with 0.5 centimeter of loosely 
packed, silanized glass wool. Pack far enough 
from the ends so that no part of the column 
packing or glass wool will be inside the heat- 
ed injection port or outlet fitting. Insert 
column into the GLC oven and condition 
with carrier gas off for 2 hours at 240°C., then 
at 202° C. overnight with the carrier gas on 
at a rate of 10 milliliters per minute. 

H. Micropipettes—5 and 25 microliters, 
Microcap Disposable Pipettes, Drummond 
Scientific Co., or equivalent. 

I. Micropipette—500 microliters, Kirk type, 
Microchemical Specialties Co., or equivalent. 

J. Miniature jet evaporator—several trans- 
fer pipettes (see II-L below) connected 
through a manifold to a nitrogen supply. 

K. Oven—110° C. 

L. Pipettes—transfer pipettes, 9-inch dis- 
posable pipettes, Scientific Products, or 
equivalent. 

M. Roto-evaporator—four to six small size 
Rinco evaporators, or equivalent, controlled 
with 4-millimeter bore stopcocks connected 
to a manifold which leads to two condensa- 
tion traps (1-2 liters) connected in series to 
a@ vacuum pump of 140 liters per minute free 
air capacity. The traps are cooled with a dry 
ice-solvent mixture. The time for roto-evap- 
oration of 200 milliliters of 7:3 methanol- 
water is 35-40 minutes. Each sample in 
around-bottomed flask is connected with two 
adapters (see III-A above) in a series to an 
evaporator and heated in a thermostatically 
controlled water bath at 45° C. 

N. Separatory funnels—fitted with Teflon 
stopcocks, 125, 500, and 2,000 milliliters. 

O. Shevky-Stafford tubes—6.5 milliliters, 
Arthur H. Thomas Co., or equivalent. Must 
be calibrated at the 0.100 milliliter mark to 
contain 0.100+0.002 milliliters. 

P. Silanized glass wool—Applied Science 
Laboratories, or equivalent. 

Q. Sintered glass Buchner funnels—fine 
porosity, 2.5 x 5.0 centimeters. 

R. Syringe—25-Microliter, Hamilton No, 
702, Hamilton Co., Inc., or equivalent. 

S. Thin layer chromatography equip- 
ment—spreader suitable for preparing five 
plates, 0.75-millimeter thickness. Glass tanks 
for developing TLC plates. 


sulfate solution, 
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T. TLO plates—200 x 200 millimeters, pre- 
pared as follows: 

1. Place 5 plates (200 x 200 millimeters) 
in the template, wipe the surface with abso- 
lute ethyl alcohol, and dry with lintless 
tissue. 

a. TLC plates are best cleaned by im- 
mersion in a sonic-oscillation bath. 

b. Hand washing is not recommended 
unless absolutely necessary. 

2. Adjust the spreader for 0.75 millimeters. 

3. Weigh out 90 grams of aluminum oxide 
and place in a clean, dry blender jar. 

a. Add 140 milliliters of distilled water and 
blend at a low speed for 30 seconds. 

b. Remove the jar from the blender and 
swirl the contents. 

c. After 90 seconds has elapsed from the 
time the blender was turned on, pour the 
slurry into the spreader and coat the five 
plates. 

d. It may be necessary to make minor 
operational changes such as amount of water 
and mixing time in order to obtain plates 
of uniform thickness free of checks and 
bubbles. 

i. If checks or cracks appear, decrease the 
amount of water. 

ii. If bubbles appear, decrease blending 
time or speed. 

4. Allow the plates to dry 2 days or longer 
at room temperature. 

a. Plates aged 2 to 4 weeks show less 
tendency to flake in the mobile solvent 
systems. 

b. Plates may be stored on the bench ex- 
posed to laboratory air if it can be demon- 
strated that no air contaminants are present 
as shown by a TLC blank run through the 
GLC starting with procedure step V-G14. 

5. Activate the plates for 1 hour at 110° 
Cc. in a hot air oven, cool 30 minutes in 
laboratory air. 

a. Use plates the same day they are acti- 
vated. 

b. Oven should be free of contaminants 
that may be absorbed by the plates as shown 
by a TLC blank run through the GLC starting 
with procedure step V-G11. 

c. Relative humidity of 40-60 percent aids 
in dissipating the static charge which ap- 
pears to be a characteristic of heated alumina 
plates. Unless this charge is dissipated, at- 
traction of alumina for the spotting pipette 
causes disruption of the surface. 

d. If humidity conditions cannot be met, 
longer standing will suffice to dissipate the 
charge. 

6. Scribe the TLC plates at right angles to 
the direction in which they are poured in 
the following manner: 

a. Remove 2 millimeters alumina from 
vertical edges of each plate. 

b. Scribe the rest of the plate with 2- 
millimeter wide lines so as to give two 80- 
millimeter strips and one 20-millimeter ver- 
tical strip between them. 

U. Tissue homogenizer—Lourdes tissue 
homogenizer with 300-milliliter stainless 
steel cups fitted with silicone rubber gaskets. 
Do not use any lubricant. Reduce wear be- 
tween cup head and shaft bushings with 
Tefion-fiberglass washers made from Teflon 
tape impregnated with 15 percent glass, 0.015 
inch thick, Detroit Ball Bearing Co., or 
equivalent. 


V. Ultraviolet lamp—Mineralight Model 
2L-2537 (shortwave), or equivalent. 

W. Vacuum oven—20-35° C., 20-30 milli- 
meters mercury. 

X. Volumetric flasks—1 milliliter. 

Y. Vortex mixer—Fisher Mini-Shaker, or 
equivalent. 

IV. Standard solutions. A. Stock solution 
A—6.00 milligrams of MGA in 100 milliliters 
of absolute ethanol. 

B. Stock solution B—dilute 5 milliliters of 


stock solution A to 200 milliliters with abso- 
lute ethanol. 
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C. Stock solution C—20 milligrams of MGA 
in 100 milliliters of absolute ethanol. 

D. Stock solution D—Dilute 5 milliliters 
stock solution C to 100 milliliters with 
chloroform. 

E. Stock solution E—10 milligrams of MGA 
and 10 milligrams of progesterone in 10 milli- 
liters of absolute ethanol. 

F. Stock solution F—10 milligrams of MGA 
in 10 milliliters of absolute ethanol. 

V. Procedure. A. Preparation of glassware. 
All glassware should be washed in detergent 
to remove contaminants and rinsed in water 
to remove traces of cleaning agent. Rinse 
with solvents before using. 

B. Preparation of sample: 

1. Grind the fresh tissue in a meat grinder 
and store in a suitable container in a deep 
freeze. 

2. Chill the leg bones in the refrigerator 
for 24 hours, saw them lengthwise (commer- 
cial meat bandsaw), remove the bone mar- 
row, and place in the deep freeze. 

3. Steam the tripe for 5 minutes and strip 
off the muscle layer and store in deep freeze. 

C. Extraction procedure for muscle, liver, 
kidney, and tripe: 

1. Clean homogenizer by disassembling 
mixer heads completely and soaking in deter- 
gent with the cups. Keep all parts from each 
mixer head separated from those of the other 
assemblies. Brush all parts and rinse 
thoroughly with tap water and then with 
distilled water. Let dry and reassembie the 
mixer heads without using a lubricant. 

2. Weigh 60 grams of the partially thawed 
tissue into a 300-milliliter homogenizing cup 
and refreeze the unused portion immedi- 
ately. 

3. Add 175 milliliters of 190 proof ethanol 
and a circle of Whatman filter paper No. 40, 
12.5 centimeters, as a filter aid. 

4. Homogenize for 2 minutes in an ice 
bath. 

5. Filter the slurry through Whatman fil- 
ter paper No. 40, 12.5 centimeters, in a Buch- 
ner funnel into a 1-liter filter flask using a 
vacuum supply. 

6. Wash the cup with 20-25 milliliters of 
190 proof ethanol using a wash bottle and 
filter the washings through the Buchner 
funnel. 

7. Transfer the dry filter cake with its fil- 
ter paper to the cup and add 175 milliliters of 
190 proof ethanol. 

8. Homogenize for 2 minutes and filter the 
slurry. 

9. Homogenize the dry cake, without its 
filter paper, for 2 minutes and filter. 

10. Mark the level of the combined alcohol 
eluates in the 1-liter filter flask and quanti- 
tatively transfer it to a 2-liter separatory 
funnel. 

11. Add water to the marked level; add 100 
milliliters of water and 20 milliliters of satu- 
rated sodium sulfate solution to the flask, 
mix, and transfer the mixture to the separa- 
tory funnel. 

12. Add 100 milliliters of chloroform and 
shake the separatory funnel vigorously for 1 
minute. 

13. Let stand for 30 minutes or until com- 
plete phase separation takes place. If the 
chloroform layer is less than 50 milliliters, 
add 25 milliliters more of chloroform and 
shake again. 

14. Drain the chloroform phase into a 1- 
liter round-bottomed flask. 

15. Repeat procedure steps V-12, 13, and 
14 three more times. 

16. Roto-evaporate the combined chloro- 
form extracts and remove the last trace 
of water in the following manner avoiding 
violent bubbling during roto-evaporation. 

a. This can be done by restricting the 
vacuum supply by partially opening the 
stopcock slowly or by starting the roto-evap- 
orator with the round-bottomed flask out 
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of the water bath. When flask is cool or shows 
frosting, place it into water bath. 

b. To the flask add with swirling 25 
milliliters of hexane followed by 25 milliliters 
of absolute ethanol. 

c. Swirl until the solids and/or oil are 
dissolved or suspended in the solvents and 
roto-evaporate. 

d. Add 25 milliliters of absolute ethanol 
and roto-evaporate until 15 minutes after the 
solvent has been removed. 

17. Close the stopcock and open the sys- 
tem at the glass joint between the two 
adapters. 

a. This prevents back-flushing of contam- 
inants from the roto-evaporator. 

b. Stopping place. Leave the adapter in 
place, stopper, and store in refrigerator or 
deep freeze. 

c. Storage of sample in the solvent should 
be avoided. 

d. Extraction procedure for fat and bone 
marrow: 

1. Clean homogenizer cups and heads, 
procedure step V-Cl; weigh samples as in 
procedure step V—C2. 

2. Add 150 milliliters of hexane and warm 
on a steam bath without boiling. 

3. Stir the solution with a spatula until 
the fat dissolves. 

4. Filter the warm solution through What- 
man No. 40 filter paper, 12.5 centimeters, into 
a 1-liter filter flask. 

5. Transfer the filter cake, including filter 
paper, to the cup and add 150 milliliters of 
hexane. 

6. Homogenize for 2 minutes in an ice bath, 
rewarm the cup, and filter the warm solution 
into the filter flask. 

7. Repeat the homogenization and extrac- 
tion of the filter cake one more time. 

8. Warm the filter flask until the solution 
is relatively clear and transfer the warm 
hexane solution into a 2-liter separatory 
funnel. 

9. Add 500 milliliters of hexane, 250 milli- 
liters of 9:1 methanol-water, and shake vigor- 
ously for 1 minute. 

10. Let stand 30 minutes and drain the 
lower phase into a 2-liter separatory funnel. 

11. Extract with three 250-milliliter por- 
tions of 9:1 methanol-water and combine 
the extracts. 

12. Add 500 milliliters of water and two 
milliliters of saturated sodium sulfate solu- 
tion to give 55-60 percent aqueous methanol. 

13. Shake vigorously for 1 minute the 
aqueous methanol with 300 milliliters of 
methylene chloride. If the phases do not 
separate well, add 2 milliliters of saturated 
sodium sulfate solution and shake again. 

14. Let phases stand 20 minutes and drain 
into a 1-liter round-bottomed flask. 

15. Extract with three successive portions 
of 100 milliliters of methylene chloride. 

16. Roto-evaporate the combined extracts 
as in procedure step V-C16. 

17. Stopping place. Leave adapter in place, 
stopper, and store in the refrigerator or deep 
freeze. 

E. Defatting on silica gel columns: 1. Pre- 
pare silica gel column as follows: 

a. Clean the column with 50 milliliters of 
absolute ethanol, allowing it to flow through 
the sintered disk. Aspirate air through the 
column until dry. 

b. Half fill a column with hexane, slurry 
20 grams silica gel in hexane, and pour it 
into the column. 


c. Rinse the sides of the beaker and column 
with hexane. 


d. Adjust the fiow rate to 8-10 milliliters 
per minute. 

e. While maintaining at least 15 centi- 
meters of solvent, slowly adU anhydrous s0- 
dium sulfate to a depth of 3 centimeters. The 
sodium sulfate layer should be free of air 


bubbles and should not disrupt the silica 
gel surface. 

2. Take residue from procedure steps 
V-C17b and V-—D17. Remove and rinse adapter 
with stopper in place as follows: 

a. Invert and pour 20 milliliters of hexane 
into the adapter and swirl. 

b. Pour the contents onto the residue. 

c. Rinse the adapter twice with hexane 
using a wash bottle and transfer the wash- 
ings to the residue. 

3. Swirl and transfer the hexane solution 
to the silica gel column. 

4. Allow the solution to be completely 
absorbed into the column, but do not allow 
the column to go to dryness. 

5. Maintain a flow rate of 8-10 milliliters 
per minute. 

6. Rinse the round-bottomed flask twice 
with 10-milliliter portions of hexane and 
transfer to the column. 

7. Wash the column with the following 
solvents, discarding the effluents: 

a. Rinse the round-bottomed flask with 
75 milliliters of hexane and pour onto the 
column. 

b. 350 milliliters of 1:19 ethyl ether- 
benzene (prepared daily from fresh ether, 
do not reuse opened cans). 

8. Elute MGA fraction with 350 milliliters 
of ethyl acetate into a l-liter round-bot- 
tomed flask and roto-evaporate off the 
solvent. 

a. Discard the adapters. 

b. Stopping place. Stopper and store in 
refrigerator or deep freeze. 

F. Solvent partition: 1. Transfer the res- 
idue from the flask to a 125-milliliter sepa- 
ratory funnel using two 20-milliliter portions 
of hexane staturated with 7:3 methanol- 
water and one 40-milliliter portion of 7:3 
methanol-water. 

a. Shake the funnel vigorously for 1 min- 
ute and allow the phases to separate for 1 
hour. 

b. Drain the lower phase into a 500-milli- 
liter separatory funnel which contains 50 
milliliters of methylene chloride, 80 milli- 
liters of water, and 0.5 milliliter of saturated 
sodium sulfate solution. 

c. Extract the hexane phase four more 
times with 40-milliliter portions of 7:3 
methanol-water, shaking vigorously 1 min- 
ute and allowing the phases to completely 
separate (15-20 minutes). Combine all the 
extracts in the 500-milliliter separatory 
funnel. 

2. Extract hexane phase five times with 
7:3 methanol-water, each time rinsing with 
aqueous methanol through the round-bot- 
tomed flask. 

a. Shake the funnel vigorously for 1 min- 
ute, let the phases separate at least 1 hour. 

b. Drain the lower phases into a 500-milli- 
liter separatory funnel containing 50 milli- 
liters of methylene chloride, 80 milliliters of 
water, and 0.5 milliliter of saturated sodium 
sulfate solution. 

3. Stopper, invert carefully, and vent the 
separatory funnel immediately. Shake fun- 
nel cautiously venting frequently. When al! 
pressure subsides, shake the funnel vigor- 
ously for 1 minute, wait 20-30 minutes, and 
drain the lower phase into a 500-milliliter 
round-bottomed flask. This precaution only 
applies to this step. 

4. Extract with three 50-milliliter portions 
of methylene chloride, each time draining 
the lower phase into the flask. 

5. Roto-evaporate the combined extracts 
until all the solvent has been removed. Stop- 
ping place. Stopper and store in refrigerator 
or deep freeze. 

G. Thin layer chromatography. 1. Transfer 
the residue to a 1-milliliter volumetric flask 
using five 2-milliliter portions of 1: 1 chloro- 
form-methanol. 


a. A 1-milliliter volumetric flask holds over 
2 milliliters. 
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b. After each transfer, place the 1-millilter 
flask in a water bath at 35-40° C. and evapo- 
rate the solvents on the miniature jet evap- 
orator, see apparatus III-J. 

c. Evaporate the last portion under nitro- 
gen to just below the 1-milliliter mark. 

d. Label this flask “A”. 

e. Bring the volume back to the 1-milliliter 
mark, stopper, and mix. 

2. Accurately transfer 500 microliters from 
flask “A” into another 1-milliliter volumetric 
flask and evaporate to dryness under nitrogen. 

a. Label this flask “B”. 

b. This will ultimately be the portion of 
the split sample that is assayed by GLC. 

3. Add 25 microliters of stock solution F 
to volumetric flask “A” and evaporate the 
solvents under nitrogen. 

a. This half will be used to locate the MGA 
area on the plate. 

b. All samples are split and fortified as 
described above in procedure step V-G2 and 
V-G3. 

c. Stopping place. Stopper and store in 
refrigerator or deep freeze. 

4. To the residue in flasks “A” and “B”, 
add 10-12 drops of 1:1 chloroform-methanol. 

5. Apply the entire sample in flask “A” 
across the entire 80-millimeter band 3 centi- 
meters from the bottom of the plate. 

a. Apply the sample in 10- to 20-microliter 
portions using a 25-microliter pipette. Apply 
the residue as a band 10 to 15 millimeters 
wide and 80 millimeters long. Flow the solu- 
tion onto the plate as rapidly as possible 
with no forced drying. 

b. Label this side of the plate “A”. 

6. Rimse the flask with 10 drops of 1:1 
chioroform-methanol and apply to the same 
streaked area as soon as possible. 

7. Repeat once more with 5 drops. 

8. Place sample “B” on the other 80-milli- 
meter strip in a similar manner as in pro- 
cedure step V-G 5, 6, and 7, and label this 
side of the plate “B”’. 

9. Spot 5 microliters of stock solution E 
on the 20-millimeter strip. 

10. Allow the plate to dry for 15 minutes 
at room temperature. 

11. Place the plate in a tank containing 
fresh 1: 1 chloroform-metnthanol. Saturation 
of tank atmosphere is not necessary. 

12. Remove the plate from the tank when 
the solvent front has moved 5 centimeters 
from the bottom of the plate. MGA and simi- 
lar substances concentrate as a narrow band 
at the solvent front. 

13. Remove and air dry the plate in a 
horizontal position on a cork ring for all sub- 
sequent plate-drying steps. 

14. Dry for 15 minutes at room tempera- 
ture and for another 15 minutes in a vacuum 
oven. 

15. Place the plate in a tank containing 
fresh 10: 1:1 benzene-chloroform-ethyl 
acetate. Saturation of tank atmosphere is 
unnecessary. 

16. Allow the solvent to rise 17 centimeters 
from the bottom of the plate. 

17. Determine the position of MGA on the 
plate in section A with UV radiation referring 
to the lower spot in the center section. MGA 
will be below progesterone. 

18. Scribe horizontal lines on section B 
above and below the MGA area using section 
A as a guide to determine the width of the 
_— to be removed. Do not disturb section 

19. Wash a sintered glass funnel with 
chloroform, hexane, and alcohol using a 
vacuum supply. 

20. Scrape the MGA zone with a clean ra- 
zor blade onto a piece of weighing paper and 
yam the scrapings to the sintered glass 
unnel. 


a. Do not rinse the weighing paper with 
alcohol. 


b. Clean razor blade with hexane before 
and after each sample, 
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21. Add four 5-milliliter portions of 19:1 
ethanol-water, stir with a glass rod, let stand 
5 minutes, and filter with vacuum into a 
50-milliliter round-bottomed flask using a 
filtrator. 

22. Roto-evaporate the combined filtrates. 
Stopping place. Stopper and store in a re- 
frigerator or deep freeze. 

H. Gas liquid chromatography: 

1. Transfer the residue from the round- 
bottomed flask to a Shevky-Stafford tube 
with four 1-milliliter portions of chloroform. 

2. Place the tubes into a water bath (35— 
40° C.) and evaporate the solvent with a 
gentle stream of nitrogen, using the minia- 
ture jet evaporator. 

3. Rinse the sides down with approximately 
1 milliliter of chloroform and once again 
evaporate the solvent. 

4. Remove the tube from the evaporator as 
soon as possible after solvent has been re- 
moved. 

5. Bring the volume up to the 0.1 milli- 
liter mark with chloroform and swirl with a 
vortex mixer. 


Parts per billion= 


VII. Recovery study. A. Fortification of 
reagent blank: 


1. For those using this method for the 
first time either for recovery study or tissue 
assay, a solvent blank and solvent fortified 
with MGA should be processed through the 
entire procedure. This preliminary operation 
will establish whether or not the procedure 
is free from contamination arising from sol- 
vents and glassware and demonstrate the 
level of recovery of standard MGA. Level of 


recovery should be in the same range as the 
samples. 


2. Place 175 milliliters of 190 proof ethanol 
into the homogenizer. 


3. To another 175 milliliters of 190 proof 


ethanol in a homogenizer cup add 1 milliliter 
of stock solution B. 


4. Assay both sampies as described in the 


procedure beginning with the extraction step 
vV-C4. 


B. Fortification of the samples: 

1. Weight 60-gram portions of the un- 
fortified tissue into homogenizer cups and set 
half of them aside to serve as tissue blanks. 

2. Add to the remaining samples 1 millili- 
ter of stock solution B to serve as fortified 
samples to which 25 parts per billion have 
been added. 

3. Assay both fortified and unfortified 
tissue as described in the procedure section 
beginning with the extraction step V-C3 or 


the extraction step V-D2, whichever is ap- 
propriate. 


Any person who will be adversely 
affected by the foregoing order may at 
any time within 30 days from the date of 
its publication in the FrepERAL REGISTER 
file with the Hearing Clerk, Department 
of Health, Education, and Welfare, 
Room 5440, 330 Independence Avenue 
SW., Washington, D.C. 20201, written 
objections thereto, preferably in quin- 
tuplicate. Objections shall show wherein 
the person filing will be adversely 
affected by the order and specify with 
particularity the provisions of the order 
deemed objectionable and the grounds 
for the objections. If a hearing is re- 
quested, the objections must state the is- 
sues for the hearing. A hearing will be 
granted if the objections are supported 
by grounds legally sufficient to justify 
the relief sought. Objections may be ac- 
companied by a memorandum or brief 
in support thereof. 
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6. On a 2-foot conditioned column, ad- 
just the gas flow and oven temperature to 
give a 10-15 minute retention time and ad- 
just attenuation to give a peak height of 
20-35 millimeters for 0.1 micrograms of MGA. 

a. Suggested parameters are: Oven tem- 
perature, 210°-225° C; detector temperature, 
275°-280° C; inlet temperature, 255° C; car- 
rier gas flow for helium, 60-120 milliliters per 
minute, for hydrogen, 40-60 milliliters per 
minute, for air, 300 milliliters per minute; 
chart speed, 0.25-0.5 inch per minute. 

b. Do not exceed an oven temperature 
of 230° C. 


= 


7. Inject 10 microliters of stock solution D 
and measure the peak height in millimeters. 


8. Inject 10 microliters of the sample and 
measure the peak height in millimeters. 

9. For fat samples or problem samples use 
the 3-foot column providing a longer reten- 
tion time of 16-20 minutes. 

VI. Calculations. Calulate the parts per 
billion MGA by the following formula: 


Peak height of unknown 
Peak height of standard 


x 33.3 


Effective date. This order shall become 
effective on the date of its publication 
in the FEDERAL REGISTER. 


(Secs. 409(c) (1), (3), (4), 72 Stat. 1786, 
as amended 76 Stat. 785; 21 U.S.C. 348(c) 
(1), (3), (4)) 


Dated: January 26, 1968. 


J. K. Kirk, 
Associate Commissioner 
for Compliance. 


[F.R. Doc. 68-1390; Filed, Feb. 5, 1968; 
8:45 a.m.] 


PART 121—FOOD ADDITIVES 


Subpart C—Food Additives Permitted 
in the Feed and Drinking Water of 
Animals or for the Treatment of 
Food-Producing Animals 


Subpart D—Food Additives Permitted 
in Food for Human Consumption 


SULFACHLORPYRIDAZINE 


1. The Commissioner of Food and 
Drugs, having evaluated the data sub- 
mitted in petitions (FAPs 6D1826, 
6D1873, and 6D1886) filed by CIBA 
Pharmaceutical Co., Three Bridges, N.J. 
08887, and other relevant material, has 
concluded that the food additive regula- 
tions should be amended to provide for 
the safe use of sulfachlorpyridazine ad- 
ministered to swine and calves for treat- 
ment of specified conditions. Therefore, 
pursuant to the provisions of the Federal 
Food, Drug, and Cosmetic Act (sec. 
409(c) (1), 72 Stat. 1786; 21 U.S.C. 348 
(c)(1)) and under the authority dele- 
gated to the Commissioner by the Secre- 
tary of Health, Education, and Welfare 
(21 CFR 2.120), Part 121 is amended by 
adding to Subpart C the following new 
section: 

§ 121.309 Sulfachlorpyridazine. 


The food additive sulfachlorpyridazine 
may be safely used in accordance with 
the following prescribed conditions: 

(a) The additive is the chemical N’ 
(6-chloro-3-pyridazinyl) - sulfanilamide. 
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It has a melting-point range of 190-191°C. 
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(b) The additive is used or intended for use as follows: 





| | 
| Amount | 


| Mg. per Ib. body 
weight per day 
1 Sulfachlorpyridazine--- 30-45 


ment. 
2. Sulfachlorpyridazine- - 


3. Sulfachlorpyridazine- - - 


4 Sulfachlorpyridazine-- 


to 5 days; 





treatment. 





| For calves; administer as the sodium salt of 
sulfachlorpyridazine m milk or milk-replacer | 
formulations for 1 to 5 days in divided doses | 
twice daily; 
slaughtered for food during treatment or for 
7 days after the last treatment. | 
For calves; administer as the sodium salt of | 
sulfachlorpyridazine 
aqueous solution for 1 to 5 days in divided | 
doses twice daily; treated calves must not 
be slaughtered for food during treatment or for | 
5 days after the last treatment. i 
For swine; administer 
sulfachlorpyridazine in drinking water for 1 | 


| Indications for use 


| 


Limitations 


For calves; administer in a bolus containing 2 /Treatment of diarrhea 
grams of sulfachlorpyridazine for 1 to 5 days 
in divided doses twice daily; treated calves 
must not be slaughtered for food during | 
treatment or for 7 days after the last treat- | 


caused or compli- 
cated by E. coli 
(colibacillosis). 


Do. 


treated calves must not be 


intravenously in 


as the sodium salt of 


for individual treatment ad- | 


minister orally in divided doses twice daily; 
treated swine must not be slaughtered for food 
during treatment or for 4 days after the last 





(c) To assure safe use, the label and 
labeling of the additive or any final dos- 
age form of the additive shall bear, in 
addition to the other information re- 
quired by the act, the following: 

(1) The name of the additive. 

(2) Astatement of the quantity of the 
additive contained therein. 

(3) Adequate directions and warnings 
for use. 

2. Based upon an evaluation of the 
data before him, and proceeding under 
the authority of the act (sec. 409(c) (4), 
72 Stat. 1786; 21 U.S.C. 348(c) (4) ), dele- 
gated as cited above, the Commissioner 
has further concluded that a zero toler- 
ance is required to assure that the edible 
products of calves and swine treated with 
sulfachlorpyridazine in accordance with 
§ 121.309 are safe for human consump- 
tion. Accordingly, Part 121 is amended 
by adding to Subpart D the following new 
section: 


§ 121.1215 Sulfachlorpyridazine. 


A tolerance of zero is established for 
residues of sulfachlorpyridazine in the 
uncooked edible tissues of calves and 
swine. 

Any person who will be adversely af- 
fected by the foregoing order may at any 
time within 30 days from the date of its 
publication in the FEDERAL REGISTER file 
with the Hearing Clerk, Department of 
Health, Education, and Welfare, Room 
5440, 330 Independence Avenue SW., 
Washington, D.C. 20201, written objec- 
tions thereto, preferably in quintuplicate. 
Objections shall show wherein the person 





filing will be adversely affected by the 
order and specify with particularity the 
provisions of the order deemed objec- 
tionable and the grounds for the objec- 
tions. If a hearing is requested, the ob- 
jections must state the issues for the 
hearing. A hearing will be granted if the 
objections are supported by grounds 
legally sufficient to justify the relief 
sought. Objections may be accompanied 
by a memorandum or brief in support 
thereof. 


Effective date. This order shall be- 
come effective on the date of its publi- 
cation in the FEDERAL REGISTER. 


(Secs. 409(c) (1), (4), 72 Stat. 1786; 21 U.S.C. 
348(c) (1), (4)) 


Dated: January 29, 1968. 


J. K. Kirk, 
Associate Commissioner 
for Compliance. 


[F.R. Doc. 68-1391; Filed, Feb. 5, 1968; 
8:45 a.m.] 


Title 32—NATIONAL DEFENSE 


Chapter Vil—Department of the 
Air Force 
SUBCHAPTER I—MILITARY PERSONNEL 
PART 888—ENLISTMENT IN THE 
REGULAR AIR FORCE 
Miscellaneous Amendments 


Subchapter I of Chapter VII of Title 
32 of the Code of Federal Regulations is 
amended as follows: 


1. Section 888.2 is amended by revis- 
ing paragraphs (e) and (u) (3) and add- 
ing paragraph (x) as follows: 


§ 888.2 Definitions. 


(e) Chargeable accessions. Male en- 
listments or inductions into the active 
forces of any of the Armed Forces, ex- 
cluding aviation cadets, officer candi- 
dates, members of the Reserve Forces 
entering active duty, and persons ex- 
empt from induction under section 6, 
Military Selective Service Act of 1967. 


* * * . * 


(u) Restraint. * * * 
(3) An unconditional suspended sen- 
tence. 


(x) Unconditional suspended sentence 
and unsupervised unconditional proba- 
tion. These terms are explained as any 
suspended sentence or probationary sta- 
tus imposed by a criminal or juvenile 
court that places no conditions upon the 
individuals: 

(1) Regarding his freedom of move- 
ment. 

(2) Requiring the payment of dam- 
ages (upon payment, the condition 
would no be disqualifying). 

(3) Requiring periodic reporting by 
him to an officer of the court (to include 
a probation officer). 

(4) Involving supervision by an officer 
of the court (to include a probation 
officer). 

§ 888.4 [Amended] 


2. In § 888.4 Enlistment criteria in 
paragraph (a), the table is amended by 
deleting the number “36” in the third 
column opposite “Male prior service.” 

3. Section 888.5 is revised; and § 888.12 
is amended by revising the table in para- 
graph (a) to read as follows: 

§ 888.5 Applicants ineligible to enlist. 

Criteria for determining ineligibility of 
applicants or conditions requiring spe- 


cific authority for enlistment are as 
follows: 
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Any of the conditions indicated by an ““X”’ is disqualifying for enlistment 
if applicant is— 









Nonprior Service—male moma joi eatin clin paitah sailicsipemeimeieiuiinshlatiimlee hintaan teediaiiteieen 
Nonpricr Service—woman.__-_.............- nned ¥ | Fa Sneciccabanie 
(c) Prior Service—male - --_-_. 
Prior Service—woman_. 




















Intoxicated or under the influence of alcohol or drugs 


rt 8) Conscientious objector or person with religious convictions ‘which preclude ‘unre- 
stricted assigriMments. 


be 
w 
” 






























x xX x x 
(g) Having a history of psychotic disorders__. x x x x 
(h) Enlistment not clearly consistent with interest of ns ational security under AFR 
35-62 (Security Program). x x x x 
(i) Questionable moral character, history of antisocial behavior, alcoholism, drug x xX x x 
addiction, sexual perversion, having frequent difficulties with law enforcement 
agencies. 
dj) Has moral disqualification (note 1) x x x x 
(k) Under restraint imposed by any civil court (note 1) xX xX xX x 
a) Civil or criminal charges filed or pending against them by civil authorities an «ae xX x xX 
(m) Former AF Reservists separated under paragraphs 11, 16, 18, or 20-28, AF R 45-43 xX x xX xX 
(Administrative Discharge of Airmen Members of the AF Reserve). 
(n) 18-26 years of age not registered with Selective Service__..............- x x 
(o) Selective Service registrant classified as 1-A-O, 1-Y, or 4-F____.._.........-.----.) xX oe 
(p) Under orders for induction unless released upon reque st of registrant - ae sah ah 
(q) Parent by birth or adoption of a child under 18 years of age or has legal or pe rsonal |_....- ae. bawieete x 
custody of any child under 18 years of age. 
{r) Has surrendered all rights to custody and control of natural children through x ; X 
formal adoption, divorce decree, or other court order. 
(s) ee nn isc cnackans segueedsabebpecabis aumamebesanbes ae) enka x 
(t) nr, i ee 0 re hcsiciarchptaeon tt el peared alinmeiniinem omar ailaheed x . xX 
(u) Step-parent of a child under 18 years of age within household for period of more |..._-- we Teens x 
than 30 days per year. 
(v) Sr en I I i iia, cana nwenaniadehvamaeedbemdaet a lead x 
(w) Separated from the Air Force for a period of less ‘than 93 « lays ieioaninaaauied x xX x xX 
(x) Separated from last period of service for unsuitability, unfitness, disloy alty or not x x x x 
recommended for reenlistment. 
(y) Separated with other than an Honorable Discharge Certificate or with entry x x mi ee 
other than “honorable’’ on DD Form 214. | 
(z) Separated with discharge or conditions that are a bar to enlistment___-..........- x x x x 
(aa) . Separated in pay grade E-1 or E-2 after 18 months or more in last enlistment___- |... -- x x 
(bb) Separated in pay grade E-3 or lower with more than 8 years active service for |...... x x 
retirement. 
(cc) Separated because of physical disability with or without severance pay (note 1)...| X xX x x 
(dd) Separated and charged with time lost under 10 U.S.C. 972 (note 1)_-.-.........--- x x a 
(ee) Separated with 10 years active service for retirement (note 2). heise x x 
(ff) Authorized grade E-1 or E-2 and has 2 or more dependents and not classified 1-A Z es  Eicdhain 
(note 1). 
(gg) Authorized grade E-3 and has 3 or more dependents (note 1) -..................-.|------ 7” Ricaaoe 
(hh) Authorized grade E-4 and has 3 or more dependents (note 1) - R Aaa sh ie octane 
(ii) Discharged prior to completion of 6 months active Federal milits ary service x a Deccmedncamuen 
except for those separated for minority (note 1). 
Gi) Has completed 20 or more years active Federal service... ica tceeasisinaaa . . x x 
(kk) Receiving disability compensation from any Federal or other. agehcy P dcctcn x xX x x 
a) Retired or eligible for retirement under any provision of law ‘ x x 
(mm) Not qualified in primary AFSC (as indicated on DD Form 214 or Reserve x x 
Records) on the Prior Service Skills List in the skill level required, unless 
eligible to enlist for formal training. 
(nn) Applicants who claim prior honorable service but lack written evidence of such x x x x 
service 
(oo) 17- year-old non-high-school graduate_.................... lee ‘on x x 
















NoteEs: 1. Specific authority to enlist may be obtained. 
2. Under specific conditions prescribed on the current Prior Service Required Skills List, applicants in this cate 
gory may enlist. This exception does not apply to enlistments for retraining. How to read this table. For example: 
applicant is prior service—male, line (c), then rule 3 applies. 


§ 888.12 Airmen removed from temporary disability retired list (TDRL). 
SS 





If enlistment is accomplished within 60 days 
from the date of removal from TDRL— Then the applicant— 





WOO Sitnnaiiicmeadieuiel tia Will not be required to undergo further 
mental or physical examinations and will 
be enlisted with grade and date of rank 

© specified in letter from Hq USAF author- 
izing enlistment (note). ‘ 

No 


ieee saa ants a edie See talaga Dat May be enlisted provided the criteria of the 
prior service program are met. 





Note: From date of rank specified in letter, deduct 1 day for each day after removal 
from TDRL. 





















a * e 

§ 888.13 [Amended] By order of the Secretary of the Air 
4. Section 888.13 Applicants whose Force. 
is amended by changing “AlC” to read or ae . 
“ ” ; Colonel, U.S. Air Force, Chief, 
SGT” in the last line of paragraph ; ae 
(b) (2) (iii) (b) and the first line of para- Special Activities Group, Of- 
fice of The Judge Advocate 

graph (c) (3). General. 






(Sec. 8012, 70A Stat. 488; 10 U.S.C. 8012, 


except as otherwise noted) [AFM 33-3, Ch.3, [F.R. Doc. 68-1325; Filed, Feb. 5, 1968; 
September 1, 1967, and Ch. 4, Dec. 20, 1967] 8:45 a.m.] 
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Proposed Rule Making 


DEPARTMENT OF AGRICULTURE 


Consumer and Marketing Service 
[7 CFR Part 52] 


CANNED CLINGSTONE PEACHES AND 
FOR GRADES OF CANNED FREE- 
STONE PEACHES 


U.S. Standards for Grades * 


Revised Amendments 


On July 26, 1967, a notice of proposed 
rule making was published in the Fep- 
ERAL REGISTER (32 F.R. 10935) regarding 
proposed amendments to the U.S. Stand- 
ards for grades of canned clingstone 
peaches and of canned freestone peaches. 
In view of additional changes which have 
been proposed since publication of the 
aforesaid notice. and comments indi- 
cating a need for further study of the 
proposed amendments, the U.S. Depart- 
ment of Agriculture is considering fur- 
ther changes in the amendments of the 
aforesaid standards for grades of canned 
clingstone peaches and for canned free- 
stone peaches, pursuant to the authority 
contained in the Agricultural Marketing 
Act of 1946 (Secs. 202-208, 60 Stat. 1087, 
as amended; 7 U.S.C. 1621-1627). 

All persons who desire to submit writ- 
ten data, views, or arguments for con- 
sideration in connection with the pro- 
posed amendments as revised should file 
the same in duplicate, not later than Jan- 
uary 1, 1969, with the Hearing Clerk, 
U.S. Department of Agriculture, Room 
112, Administration Building, Washing- 
ton, D.C. 20250. All written submissions 
made pursuant to this notice will be 
available for public inspection at the of- 
fice of the Hearing Clerk during regular 
business hours (7 CFR 1.27(b)). 

Statement of considerations leading to 
the revised proposed amendments. Dur- 
ing the period of study and comments 
for the proposed amendments of the 
grade standards for canned clingstone 
peaches and canned freestone peaches, 
the Department received numerous com- 
ments and suggestions from various can- 
ners associations, individual canners, and 
other interested persons associated with 
the peach canning industry. 

Basically, the comments received con- 
cerned certain changes in the proposed 
amendments as well as the need for fur- 
ther time for study of the proposed 
changes. The suggested changes in the 
proposed amendments were: 

(1) Omit the limiting rule in the 
Grade B classification for the factor of 
color for both the canned clingstone and 
canned freestone peaches. 


1Compliance with the provisions of these 
standards shall not excuse failure to comply 
with the provisions of the Federal Food, 
Drug, and Cosmetic Act or with applicabl 
state laws and regulations, 


(2) Increase the allowances in the 
Grade C classification for peach units 
that fail to meet the minimum color re- 
quirements for Grade C. 

After careful consideration of these 
suggested changes, the Department is re- 
vising the proposed amendments as pub- 
lished in the July 26, 1967 issue of the 
FEDERAL REGISTER to increase the allow- 
ance of peach units that fail to meet the 
proposed minimum color requirements 
for Grade C. This will not, however, ex- 
cuse such units from failure to meet the 
requirements for tenderness as pre- 
scribed under the Federal Food and Drug 
Standards of Quality for Canned 
Peaches. 

{fn discussing the limiting rule for 
Grade B with certain members of the 
peach canning industry, there was an 
indication that there was some misun- 
derstanding as to how the proposed color 
requirements would be applied. 

The proposed minimum color limits 
for Grade B, in the case of both canned 
clingstone and canned freestone peaches, 
reflect a color appearance for most vari- 
eties that would not provide the degree 
of excellence to qualify such peaches 
for U.S. Grade A or U.S. Fancy accord- 
ing to recent U.S.D.A. studies. 

Therefore, the limiting rule is being 
retained in the revised proposed amend- 
ments for further study. 

This notice will give peach canners 
and other interested persons additional 
time to study the proposed changes in 
more detail. 

Color models illustrating the proposed 
minimum color limits for each of the 
grade classifications for both canned 
clingstone and canned freestone peaches 
will be available in limited quantity for 
study during the 1968 canning season. 
Inquiry concerning the availability of 
these models should be made to: 

Chief, Processed Products Standardization 
and Inspection Branch, Fruit and Vege- 
table Division, C&MS, U.S. Department of 
Agriculture, Washington, D.C. 20250. 


No other changes, except certain editori- 
al changes, from the proposed amend- 
ments published in the FEDERAL REGISTER 
of July 26, 1967 are proposed at this 
time. 


Subpart—wU.S. Standards for Grades 
of Canned Clingstone Peaches 


The proposed amendment is as fol- 
lows: 

(1) Change § 52.2563(a) 
follows— 


§ 52.2563 Grades of canned clingstone 
peaches. 


(a) “U.S. Grade A” or “U.S. Fancy” 
is the quality of halves, quarters, slices, 
diced, or whole canned clingstone 
peaches that possess similar varietal 
characteristics, that possess a normal 
flavor and odor, that possess a good color, 


to read as 


that are practically uniform in size and 
symmetry for the applicable styles, that 
are practically free from defects, that 
possess a good character, and that for 
those factors which are scored in accord- 
ance with the scoring system outlined in 
this subpart the total score is not less 
than 90 points: Provided, That the styles 
of halves, quarters, slices, diced, or whole 
may be reasonably uniform in size and 
symmetry, and may possess a reasonably 
good character, if the total score is not 
less than 90 points. 

(2) Change § 52.2572 in its entirety 
and substitute the following— 


§ 52.2572 Color. 


(a) General. (1) The color of canned 
clingstone peaches other than canned 
“spiced” peaches refers to the pre- 
dominating and characteristic color on 
the surface of whole units, and the ex- 
terior surfaces of other units, excluding 
such portions which were obviously near 
or part of the pit cavity. (2) The factor 
of color for canned “spiced” peaches is 
not based on any detailed requirement 
and is not scored but the color shall be 
normal for canned “spiced” peaches; the 
other three factors (uniformity of size 
and symmetry, absence of defects, and 
character as applicable) are scored and 
the total is multiplied by 100 and di- 
vided by 80, dropping any fractions to 
determine the total score. 

(b) (A) Classification. Canned cling- 
stone peaches that possess a good color 
may be given a score of 18 to 20 points. 
Mixed pieces of irregular sizes and 
shapes that score 18 to.20 points shall 
not be graded above U.S. Grade B, re- 
gardless of the total score for the prod- 
uct (this is a partial limiting rule). 
“Good color” means that the peaches 
possess a bright color ranging from yel- 
lowish orange to orange yellow; and that 
there may be present units which possess 
“reasonably good color” as follows. 

(1) In the style of halves, quarters, 
Slices, or whole, not more than 10 percent 
by count, of the units may possess “rea- 
sonably good color’; or one unit in a 
container is permitted to possess “rea- 
sonbly good color:” Provided, That in all 
containers comprising the sample such 
units do not exceed an average of 10 
percent of the total number of units; and 

(2) In the styles of diced or mixed 
pieces of irregular sizes and shapes, not 
more than 10 percent, by weight, of the 
drained peaches may possess “reasonably 
good color.” 

(c) (B) Classification. Canned cling- 
stone peaches that possess a reasonably 
good color may be given a score of 16 or 
17 points. Canned peaches that fall into 
this classification shall not be graded 
above U.S. Grade B, regardless of the 
total score for the product (this is a 
limiting rule). “Reasonably good color” 
means that the canned clingstone 
peaches possess a reasonably bright color 
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that may fail to meet minimum color 
requirements for Grade A but is equal to 
or better than light orangish-yellow, that 
the units are practically free from any 
slight brown color due to oxidation 
which color may no more than slightly 
affect the appearance or edibility, or 
both, of the product; and that there may 
be present units which possess “fairly 
good color” as follows: 

(1) In the style of halves, quarters, 
slices, or whole, not more than 10 per- 
cent, by count, of the units may possess 
“fairly good color’; or one unit in a 
container is permitted to possess “fairly 
good color:” Provided, That in all con- 
tainers comprising the sample such units 
do not exceed an average of 10 percent 
of the-total number of units; and 

(2) In the style of diced or mixed 
pieces of irregular sizes and shapes, not 
more than 10 percent, by weight, of the 
drained peaches may possess “fairly 
good color.” 

(d) (C), (D), and (C SP) Classifica- 
tion. Canned clingstone peaches and 
canned solid-pack clingstone peaches 
that possess a fairly good color may be 
given a score of 14 or 15 points. Canned 
clingstone peaches or canned “solid- 
pack” clingstone peaches that fall into 
this classification shall not be graded 
above U.S. Grade C or US. Grade C 
Solid-Pack, whichever is applicable, re- 
gardless of the total score for the prod- 
uct (this is a limiting rule). “Fairly good 
color” m that the peaches possess 
a color that may fail to meet minimum 
color requirements for Grade B but is 
equal to or better than greenish-yellow; 
that the units may possess slight brown 
color due to oxidation provided such 
color does not materially affect the ap- 
pearance or edibility, or both, of the 
product; and that the units may possess 
other color as follows: 

(1) In the style of halves, quarters, 
slices, or whole, not more than 10 per- 
cent, by count, of the units may fail to 
meet the minimum color for Grade C or 
may be off-color; or one unit in a con- 
tainer is permitted to possess such color: 
Provided, That in all containers com- 
prising the sample such units do not ex- 
ceed an average of 10 percent of the total 
number of units. 

(2) In the style of diced or mixed 
pieces of irregular sizes and shapes, not 
more than 10 percent, by weight, of the 
drained peaches may consist of units 
that fail to meet the minimum color for 
Grade C or may be off-color: Provided, 
That such units do not materially affect 
the appearance of the product. 

(e) (SStd) and (SSid SP) Classifica- 
tion. Canned clingstone peaches and 
canned “solid-pack” clingstone peaches 
that fail to meet the requirements of 
paragraph (d) of this section may be 
given a score of 0 to 13 points and shall 
not be graded above Substandard or Sub- 
standard Solid-Pack, whichever is appli- 
cable, regardless of the total score for 
the product (this is a limiting rule). 

(3) Change § 52.2577 as follows: 

Change the footnote designation pre- 
ceding 16-17 score points opposite (B) 
for the factor of color from “2” to “1”. 


PROPOSED RULE MAKING 


Subpart—U.S. Standards for Grades 
of Canned Freestone Peaches 


The proposed amendment is as follows: 
(1) Change § 52.2603(a) to read as 
follows— 


§ 52.2603 Grades of canned freestone 
peaches. 


(a) “U.S. Grade A ur “U.S. Fancy” is 
the quality of halves, quarters, slices, 
diced, of whole canned freestone peaches 
that possess similar varietal characteris- 
tics; that possess a normal flavor and 
odor, that possess a good color, that are 
practically uniform in size and symmetry 
for the applicable styles, that are prac- 
tically free from defects, that possess a 
good character, and that for those 
factors which are scored in accordance 
with the scoring system outlined in this 
subpart the total score is not less than 90 
points: Provided, that halves, quarters, 
slices, diced, or whole canned freestone 
peaches may be reasonably uniform in 
size and symmetry, and may possess a 
reasonably good character, if the total 
score is not less than 90 points. 

(2) Change § 52.2610 in its entirety 
and substitute the following— 


§ 52.2610 Color. 


(a) General. (1) The color of canned 
freestone peaches other than canned 
“spiced” peaches refers to the pre- 
dominating and characteristic color on 
the surface of whole units, and the ex- 
terior surfaces of other units, excluding 
such portions which were obviously near 
or part of the pit cavity. (2) The factor 
of color for canned “spiced” peaches is 
not based on any detailed requirement 
and as not scored but the color shall be 
normal for canned “spiced” peaches; the 
other three factors (uniformity of size 
and symmetry, absence of defects, and 
character as applicable) are scored and 
the total is multiplied by 100 and divided 
by 80, dropping any fractions to deter- 
mine the total score. 

(b) (A) Classification. Canned free- 
stone peaches that possess a good color 
may be given a score of 18 to 20 points. 
Mixed pieces of irregular sizes and shapes 
that score 18 to 20 points shall not be 
graded above U.S. Grade B, regardless 
of the total score for the product (this is 
a partial limiting rule). “Good color” 
means that the peaches possess a bright 
color ranging from pale yellowish- 
orange to orange-yellow; and that there 
may be present units which possess 
“reasonably good color” as follows: 

(1) In the style of halves, quarters, 
slices, or whole, not more than 10 per- 
cent, by count, of the units may possess 
“reasonably good color”; or one unit in 
a container is permitted to possess “rea- 
sonably good color”: Provided, That in 
all containers comprising the sample 
such units do not exceed an average of 
10 percent of the total number of units; 
and 


(2) In the style of diced or mixed 
pieces of irregular sizes and shapes, not 
more than 10 percent, by weight, of the 
drained peaches may possess “reasonably 
good color.” 
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(c) (B) Classification. Canned free- 
stone peaches that possess a reasonably 
good color may be given a score of 16 or 
17 points. Canned peaches that fall into 
this classification shall not be graded 
above U.S. Grade B, regardless of the 
total score for the product (this is a lim- 
iting rule). “Reasonably good color” 
means that the canned freestone peaches 
possess a reasonably bright color that 
may fail fo meet minimum color require- 
ments for Grade A but is equal to or bet- 
ter than pale yellow; that the units are 
practically free from any slight brown 
color due to oxidation which color may 
no more than slightly affect the appear- 
ance or edibility, or both, of the product; 
and that there may be present units 
which possess “fairly good color’ as 
follows: 


(1) In the styles of halves, quarters, 
slices, or whole, not more than 10 per- 
cent, by count, of the units may possess 
“fairly good color’; or one unit in a con- 
tainer is permitted to possess “fairly 
good color”; Provided, That in all con- 
tainers comprising the sample such units 
do not exceed an average of 10 percent of 
the total number of units; and 

(2) In the style of diced or mixed 
pieces of irregular sizes and shapes, 10 
percent, by weight, of the drained 
peaches may possess “fairly good color.” 

(d) (C), (D), and (C SP) Classifica- 
tion. Canned freestone peaches that pos- 
sess a fairly good color and canned 
“solid-pack” freestone peaches that pos- 
sess a fairly good color or better color 
may be given a score of 14 or 15 points. 
Canned freestone peaches or canned 
“solid-pack” freestone peaches that fall 
into this classification shall not be graded 
above U.S. Grade C or U.S. Grade C 
Solid-Pack, whichever is applicable, re- 
gardless of the total score for the product 
(this is a limiting rule). “Fairly good 
color” means that the peaches possess a 
a color that may fail to meet minimum 
color requirements for Grade B but is 
equal to or better than a dull greenish 
yellow; that the units may possess slight 
brown color due to oxidation provided 
such color does not materially affect the 
appearance or edibility, or both, of the 
product; and that the units may possess 
other color as follows: 

(1) In the style of halves, quarters, 
slices, or whole, not more than 10 per- 
cent, by count of the units may fail to 
meet the minimum color for Grade C 
or may be off-color or one unit in a con- 
tainer is permitted to possess such color: 
Provided, That in all the containers com- 
prising the sample such units do not ex- 
ceed an average of 10 percent of the 
total number of units; and 

(2) In the style of diced or mixed 
pieces of irregular sizes and shapes, not 
more than 10 percent, by weight, of the 
drained peaches may consist of units 
that fail to meet the minimum color re- 
quirements for Grade C or may be off- 
color: Provided, That such units do not 
materially affect the appearance of the 
product. 

(e) (SStd) and (SStd SP) Classifica- 
tion. Canned freestone peaches and 
canned “solid-pack” freestone peaches 
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that fail to meet the requirements of 
paragraph (d) of this section may be 
given a score of 0 to 13 points and shall 
not be graded above Substandard or Sub- 
standard Solid-Pack, whichever is ap- 
plicable, regardless of the total score for 
the product (this is a limiting rule). 

(3) Change § 52.2616 as follows: 

Change the footnote designation pre- 
ceding 16-17 score points opposite (B) 
for the factor of color from “2” to “1”. 


Dated: January 31, 1968. 


G. R. GRANGE, 
Deputy Administrator, 
Marketing Services. 


[F.R. Doc. 68-1385; Filed, Feb. 5, 1968; 
8:45 a.m.] 


DEPARTMENT OF HEALTH, EDUCA- 
TION, AND WELFARE 


Food and Drug Administration 
[21 CFR Part 271] 
CANNED PINEAPPLE JUICE 


Identity Standard To Permit Optional 
Addition of Vitamin C 


Notice is given that a petition has been 
filed by the National Canners Associa- 
tion, 1133 20th Street NW., Washington, 
D.C. 20036, proposing that the standard 
of identity for canned pineapple juice (21 
CFR 27.54) be amended to permit the 
optional addition of vitamin C to the 
food. 

Grounds set forth in the petition in 
support of the proposal are that canned 
pineapple juice is widely used as an 
alternative to other fruit juices or fruit 
drinks that contain nutritionally signifi- 
cant amounts of vitamin C; that pine- 


apple juice is relatively low in vitamin C. 


content; and that fortification of pine- 
apple juice with vitamin C is in harmony 
with accepted nutritional principles re- 
lating to the addition of specific nutri- 
ents to foods. 

Accordingly, it is proposed that § 27.54 
be amended by adding to paragraph (a) 
a new sentence preceding the last sen- 
tence, by redesignating the text of para- 
graph (c) as subparagraph (1) and 
adding thereafter a new subparagraph 
(2), and by changing in paragraph (d) 
the word “ingredient” to “ingredients’”’. 
The affected portions would read as 
follows: 


§ 27.54 Canned pineapple juice; iden- 


tity; label 
ingredients. 

(a) Canned pineapple juice is the un- 
concentrated juice from the flesh or 


statement of optional 


PROPOSED RULE MAKING 


parts thereof, or from the cores, or from 
both such flesh and cores, of mature 
pineapples. Canned pineapple juice may 
be extracted cold, or heat may be used 
in the extraction, but in neither case is 
water added. Canned pineapple juice 
contains finely divided insoluble solids, 
but it does not contain pieces of shell, 
seeds, or other coarse or hard sub- 
stances. It may be sweetened with sugar. 
It may contain added vitamin C in a 
quantity such that the total vitamin C 
in each 4 fluid ounces of the finished 
food amounts to not less than 30 milli- 
grams and not more than 60 milligrams. 
Before or after sealing in the container, 
canned pineapple juice is so processed by 
heat as to prevent spoilage. 
> * 7 * * 

(c) (1) If the optional sweetening in- 
gredient sugar is used, the label shall 
bear the statement “sugar added.” 

(2) When vitamin C is added as pro- 
vided in paragraph (a) of this section, 
it shall be designated on the label as 
“added vitamin C” or “with added vita- 
min C” or “fortified with vitamin C.” 
The pineapple juice containing added 
vitamin C is subject to the regulations 
for foods for special dietary uses promul- 
gated under section 403(j) of the Fed- 
eral Food, Drug, and Cosmetic Act. 

(d) Wherever the name of the food 
appears on the label so conspicuously as 
to be easily seen under customary condi- 
tions of purchase, the words herein spec- 
ified, showing the optional ingredients 
used, shall conspicuously precede or fol- 
low the name, without intervening writ- 
ten, printed, or graphic matter, except 
that the adjectival designation of the 
State, territory, or possession of the 
United States or of the foreign country 
in which the pineapples were grown may 
intervene. 

Pursuant to the provisions of the Fed- 
eral Food, Drug, and Cosmetic Act (secs. 
401, 701, 52 Stat. 1046, 1055, as amended 
70 Stat. 919, 72 Stat. 948; 21 U.S.C. 341, 
371) and in accordance with the au- 
thority delegated to the Commissioner 
of Food and Drugs by the Secretary of 
Health, Education, and Welfare (21 CFR 
2.120), all interested persons are invited 
to submit their views in writing, prefer- 
ably in quintuplicate, regarding this 
proposal. Such views and comments 
should be addressed to the Hearing 
Clerk, Department of Health, Education, 
and Welfare, Room 5440, 330 Independ- 
ence Avenue SW., Washington, D.C. 
20201, within 30 days following the date 
of publication of this notice in the Fep- 
ERAL REGISTER, and may be accompanied 


by &@ memorandum or brief in support 
thereof. 


Dated: January 29, 1968. 


J.K. Kirk, 
Associate Commissioner 
for Compliance. 


[F.R. Doc. 68-1392; Filed, Feb. 5, 1968; 
8:46 a.m.] 


FEDERAL COMMUNICATIONS 
COMMISSION 


[47 CFR Part 211 
[Docket No. 17935, RM-1188] 


DOMESTIC PUBLIC RADIO SERVICES 
(OTHER THAN MARITIME MOBILE) 


Order Regarding Increase of Maxi- 
mum Radio Channel Bandwidth 


In the matter of amendment of Part 
21 of the Commission’s rules to increase 
the maximum radio channel bandwidth 
to 3.5 MHz in the 2110-2200 MHz fre- 
quency band, Docket No. 17935, RM-1188. 

The Commission considered a petition 
filed by the Electronic Industries As- 
sociation to extend the time to file com- 
ments in the above entitled matter to 
February 2, 1968; and 

It appearing, that the time for filing 
comments expired January 19, 1968; and 

It further appearing, that the peti-_ 
tioner states that additional time is nec- 
essary to permit the submission of a 
filing properly reflective of the considera- 
tion of several of its members directly 
interested in this proceeding; and 

It further appearing, that in light 
of considerations advanced by the peti- 
tioner, an extension of the period for 
filing comments would be in the public 
interest; and 

It further appearing, that the re- 
quested extension of time for comments 
would necessitate an extension of time 
for replies thereto: 

It is ordered, Pursuant to § 0.303(c) of 
the Commission’s Statements of Delega- 
tion of Authority, That the time for filing 
comments in response to the above en- 
titled matter is hereby extended to Feb- 
ruary 2, 1968, and the time to file replies 
thereto extended to February 12, 1968. 


Adopted: January 25, 1968. 
Released: January 31, 1968. 


FEDERAL COMMUNICATIONS 
ComMISSION, 
Ben F. WaApPLE, 
Secretary. 
[F.R. Doc. 68-1401; Filed, Feb. 5, 
8:46 a.m.] 


[SEAL] 


1968; 
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DEPARTMENT OF THE TREASURY 


Office of the Secretary 
[Dept. Circular; Public Debt Series, No. 1-68] 


5% PERCENT TREASURY NOTES OF 
SERIES A-1975 


Offering of Notes 


FEesBrvuary 1, 1968. 

I. Offering of notes. 1. The Secretary 
of the Treasury, pursuant to the au- 
thority of the Second Liberty Bond Act, 
as amended, offers notes of the United 
States, designated 534 percent Treasury 
Notes of Series A-1975 at par: 

(1) In exchange for 55% percent 
Treasury Notes of Series A-1968, dated 
November 15, 1966, due February 15, 
1968; 

(2) With a cash payment of $6 per 
$1,000 to the United States in exchange 
for 4% percent Treasury Notes of Series 
C-1968, dated May 15, 1967, due August 
15, 1968; 

(3) With a cash payment of $8.50 per 
$1,000 to the United States in exchange 
for 334 percent Treasury Bonds of 1968, 
dated April 18, 1962, due August 15, 1968, 
in amounts of $1,000 or multiples 
thereof; 

(4) With a cash payment of $1.50 
per $1,000 to the United States in ex- 
change for 5% percent Treasury Notes 
of Series D-1968, dated August 15, 1967, 
due November 15, 1968; or 

(5) With a cash payment of $11.50 
per $1,000 to the United States in ex- 
change for 3% percent Treasury Bonds 
of 1968, dated September 15, 1963, due 
November 15, 1968, in amounts of $1,000 
or multiples thereof. 


Interest will be adjusted as of February 
15, 1968, in the case of the securities due 
November 15, 1968. Payments on account 
of accrued interest and cash adjust- 
ments will be made as set forth in sec- 
tion IV hereof. The amount of this of- 
fering will be limited to the amount of 
eligible securities tendered in exchange. 
The books will be open only on February 
5, through February 7, 1968, for the 
receipt of subscriptions. 

II. Description of notes. 1. The notes 
will be dated February 15, 1968, and will 
bear interest from that date at the rate 
of 534 percent per annum, payable semi- 
annually on August 15, 1968, and there- 
after on February 15 and August 15 
in each year until the principal amount 
becomes payable. They will mature Feb- 
ruary 15, 1975, and will not be subject 
to call for redemption prior to maturity. 

2. The income derived from the notes 
is subject to all taxes imposed under the 
Internal Revenue Code of 1954. The 
notes are subject to estate, inheritance, 
gift, or other excise taxes, whether 
Federal or State, but are exempt from 
all taxation now or hereafter imposed 


Notices 


on the principal or interest thereof by 
any State, or any of the possessions of 
the United States, or by any local taxing 
authority. 

3. The notes will be acceptable to 
secure deposits of public moneys. They 
will not be acceptable in payment of 
taxes. 

4. Bearer notes with interest coupons 
attached, and notes registered as to 
principal and interest, will be issued in 
denominations of $1,000, $5,000, $10,000, 
$100,000, $1,000,000, $100,000,000 and 
$500,000,000. Provision will be made for 
the interchange of notes of different 
denominations and of coupon and reg- 
istered notes, and for the transfer of 
registered notes, under rules and regu- 
lations prescribed by the Secretary of 
the Treasury. 

5. The notes will be subject to the gen- 
eral regulations of the Treasury Depart- 
ment, now or hereafter prescribed, gov- 
erning U.S. notes. 

III. Subscription and allotment. 1. 
Subscriptions accepting the offer made 
by this circular will be received at the 
Federal Reserve Banks and Branches 
and at the Office of the Treasurer of the 
United States, Washington, D.C. 20220. 
Banking institutions generally may sub- 
mit subscriptions for account of cus- 
tomers, but only the Federal Reserve 
Banks and the Treasury Department are 
authorized to act as official agencies. 

2. Under the Second Liberty Bond Act, 
as amended, the Secretary of the Treas- 
ury has the authority to reject or reduce 
any subscription, and to allot less than 
the amount of notes applied for when 
he deems it to be in the public interest; 
and any action he may take in these re- 
spects shall be final. Subject to the ex- 
ercise of that authority, all subscriptions 
will be allotted in full. 

IV. Payment. 1. Payment for the face 
amount of notes allotted hereunder must 
be made on or before February 15, 1968, 
or on later allotment, and may be made 
only in a like face amount of the securi- 
ties enumerated in paragraph 1 of sec- 
tion I hereof, which should accompany 
the subscription. Payment will not be 
deemed to have been completed where 
registered notes are requested if the ap- 
propriate identifying number as required 
on tax returns and other documents sub- 
mitted to the Internal Revenue Service 
(an individual’s social security number 
or an employer identification number) 
is not furnished. Cash payments due 
from subscribers (paragraphs 3, 4, and 6 
below) should accompany the subscrip- 
tion. Cash payments due to subscribers 
(paragraph 5 below) will be made by 
check or by credit in any account main- 
tained by a banking institution with the 
Federal Reserve Bank of its District fol- 
lowing acceptance of the securities sur- 
rendered. In the case of registered securi- 


ties, the payment will be made in ac- 
cordance with the assignments thereon. 

2. 55g percent notes of Series A-1968. 
Coupons dated February 15, 1968, should 
be detached and cashed when due.’ 

3. 4% percent notes of Series C-1968. 
Coupons dated August 15, 1968, must be 
attached (Feb. 15, 1968, coupons should 
be detached') to the notes in bearer 
form when surrendered. A cash payment 
of $6 per $1,000 must be made by sub- 
scribers. 

4. 3% percent bonds of 1968. Coupons 
dated August 15, 1968, must be attached 
(Feb. 15, 1968, coupons should be de- 
tached') to the bonds in bearer form 
when surrendered. A cash payment of 
$8.50 per $1,000 must be made by sub- 
scribers. 

5. 5% percent notes of Series D-1968. 
Coupons dated May 15, and November 15, 
1968, must be attached to the notes in 
bearer form when surrendered. Accrued 
interest from November 15, 1967, to Feb- 
ruary 15, 1968 ($13.26923 per $1,000), will 
be credited, the payment ($1.50 per 
$1,000) due the United States will be 
charged and the difference ($11.76923 
per $1,000) will be paid to subscribers. 

6. 3% percent bonds of November 15, 
1968. Coupons dated May 15, and Novem- 
ber 15, 1968, must be attached to the 
bonds in bearer form when surrendered. 
Accrued interest from November 15, 
1967, to February 15, 1968 ($9.79396 per 
$1,000), will be credited, the payment 
($11.50 per $1,000) due the United States 
will be charged and the difference 
($1.70604 per $1,000) must be paid by 
subscribers. 

V. Assignment of registered securities. 
1. Treasury securities in registered form 
tendered in payment for notes offered 
hereunder should be assigned by the 
registered payees or assignees there- 
of, in accordance with the general regu- 
lations of the Treasury Department 
governing assignments for transfer or 
exchange, in one of the forms hereafter 
set forth, and thereafter. should be sur- 
rendered with the subscription to a Fed- 
eral Reserve Bank or Branch or to the 
Office of the Treasurer of the United 
States, Washington, D.C. 20220. The 
securities must be delivered at the ex- 
pense and risk of the holder. If the new 
notes are desired registered in the same 
name as the securities surrendered, the 
assignment should be to “The Secretary 
of the Treasury for exchange for 534 
percent Treasury Notes of Series A- 
1975”; if the new notes are desired 
registered in another name, the assign- 
ment should be to “The Secretary of the 
Treasury for exchange for 534 percent 


1 Interest due on Feb. 15, 1968, on registered 
securities will be paid by issue of interest 
checks in regular course to holders of record 
on Jan. 15, 1968, the date the transfer books 
closed. 
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Treasury Notes of Series A-1975 in the 
name of write 4 
new notes in coupon form are desired, 
the assignment should be to “The Sec- 
retary of the Treasury for exchange for 
534 percent Treasury Notes of Series 


agents of the United States, Federal Re- 
serve Banks are authorized and requested 
to receive subscriptions, to make such al- 
lotments as may be prescribed by the 
Secretary of the Treasury, to issue such 
notices as may be necessary, to receive 
payment for and make delivery of notes 
on full-paid subscriptions allotted, and 
they may issue interim receipts pending 
delivery of the definitive notes. 

2. The Secretary of the Treasury may 
at any time, or from time to time, pre- 
scribe supplemental or amendatory rules 
and regulations governing the offering, 
which will be communicated promptly 
to the Federal Reserve Banks. 


[SEAL] Henry H. FowLeEr, 


Secretary of the Treasury. 


[F.R. Doc. 68-1445; Filed, Feb. 2, 1968; 
12:45 p.m.] 


DEPARTMENT OF THE INTERIOR 


Bureau of Land Management 
[C-2714] 


COLORADO 
Notice of Classification 


JANUARY 22, 1968. 


1. Pursuant to section 2 of the Act of 
September 19, 1964 (43 U.S.C. 1412), the 
public lands within the areas described 
below are hereby classified for disposal 
through exchange under section 8 of the 
Taylor Grazing Act (43 U.S.C. 315g), for 
lands in Mesa County, Colo. 


2. The lands affected by this classi- 
fication are described as follows: 


SrxtH PRINCIPAL MERIDIAN, COLORADO 
MESA COUNTY 


T.145S.,R.101 W., 
Sec. 29, SW4%4SW,; 
Sec. 30,S4,SE%4,SE4SW,; 
Sec. 31, lots 1 and 2, E4NW\4, NE; 
Sec. 32, W12NW 4. 
T.145S., R. 102 W., 
Sec. 29, N44SW'4;3 
Sec. 32, NW144SW'4; 
Sec. 33, SwW'4%4SW,; 
Sec. 34, E4SW%, SW%4SE%; 
Sec. 35, NWSW, NEY%4SE%4; 
Sec. 36, NE%4, SE%4NW%, 
NWSE. 
T.14S., R. 103 W., 
Sec. 25, SE4NEY4, SWY4NW,; 
Sec. 26,N148%,S1%4N%; 
Sec. 27, S%W%, NY%S%, 
SW%4SE\,. 
T.15S.,R. 102 W., 
Sec. 2, lot 4, SWY%4NE4, WYSE; 
Sec. 3, lots 1, 2,3, and 4; 
Sec. 4, lots 1, 2, 3, and 4; 
Sec. 5, lot 1. 


NYSW%, 


SSW, 


The areas described aggregated 
2,605.32 acres. 


3. For a period of 30 days, interested 
parties may submit comments to the 


NOTICES 


Secretary of the Interior, LLM, 721, 
Washington, D.C. 20240. 


E. I. ROWLAND, 
State Director, Colorado. 


[F.R. Doc. 68-1378; Filed, Feb. 5, 1968; 
8:45 a.m.] 


OUTER CONTINENTAL SHELF OFF 
ALASKA 


Call for Nominations of Areas for Oil 
and Gas Leasing 


Pursuant to the authority prescribed 
in 43 CFR Part 3380, notice is hereby 
given that nominations of areas for pro- 
spective oil and gas leasing in the Outer 
Continental Shelf off the the State of 
Alaska may be submitted to the Director, 
Bureau of Land Management, Washing- 
ton, D.C. 20240, not later than Decem- 
ber 2, 1968. Copies of any nominations 
must be sent to the Regional Oil and Gas 
Supervisor, Geological Survey, Post Of- 
fice Box 259, 214 Skyline Building, 218 
East Street, Anchorage, Alaska 99501. 
Envelopes should be marked ‘“‘Nomina- 
tions for Leasing in the Outer Continen- 
tal Shelf—Alaska.” 

All nominations must be described in 
accordance with Outer Continental Shelf 
leasing maps prepared by the Bureau of 
Land Management, Department of the 
Interior, specifically designated as Cor- 
dova, Middleton Island, Icy Bay, and 
Yakutat Official Leasing Maps. Whole 
blocks or properly described subdivisions 
thereof not less than one-quarter of a 
block, and partial blocks adjacent to the 
3-mile line may be nominated. 

The Cordova, Middleton Island, Icy 
Bay, and Yakutat Official Leasing Maps 
may be purchased for $1 per map from 
the Manager, Pacific Coast Outer Con- 
tinental Shelf Office, 300 North Los An- 
geles Street, Room 7749, Los Angeles, 
Calif. 90012, from the State Director, 
Alaska, Bureau of Land Management, 555 
Cordova, Street, Anchorage Alaska 99501, 
or from the Manager, Eastern States 
Land Office, 7981 Eastern Avenue, Silver 
Spring, Md. 20910. 

Areas selected for competitive bidding 
will be published in the FepERAL REGISTER 
and the published notice will state the 
conditions and terms for leasing. 


JOHN O. Crow, 
Associate Director, 
Bureau of Land Management. 
Approved: February 1, 1968. 
Stewart L. UDALL, 
Secretary of the Interior. 


[F.R. Doc. 68-1447; Filed, Feb. 5, 
8:48 a.m.] 


1968; 


Fish and Wildlife Service 
[Depredation Order] 


DEPREDATING GOLDEN EAGLES 


Order Permitting Taking to Seasonally- 
Protect Domestic Livestock in Cer- 
tain Wyoming Counties 


Pursuant to authority in section 2 
of the Act of October 24, 1962 (76 Stat. 


1246; 16 U.S.C. 668a), as amended, and 
in accordance with regulations under 
Part 11, Title 50, Code of Federal Regu- 
lations, the Secretary of the Interior has 
authorized the taking of golden eagles 
without a permit to seasonally protect 
domesticated livestock during the period 
from February 10, 1968, through June 30, 
1968, in Wyoming, subject to the follow- 
ing conditions: 

1. Golden eagles may be taken without 
a permit only for the protection of do- 
mesticated livestock and only by live- 
stock owners and their agents. 

2. Golden eagles may be taken by any 


‘suitable means or methods except by the 


use of poison or from aircraft. 

3. Golden eagles or any parts thereof 
taken pursuant to this authorization may 
nou be possessed, purchased, sold, traded, 
bartered, or offered for sale, trade, or 
barter. 

4. Taking without a permit is author- 
ized only in the counties of Campbell, 
Carbon, Converse, Crook, Fremont, Al- 
bany, Big Horn, Natrona, Niobrara, 
Uinta, Weston, Sheridan, and Sweet- 
water. 

Any person taking golden eagles pur- 
suant to this authorization must at all 
reasonable times, including during ac- 
tual operations, permit any Federal or 
State game law enforcement officer free 
and unrestricted access over the prem- 
ises on which such operations have been 
or are being conducted; and shall furnish 
promptly to such officer whatever in- 
formation he may require concerning 
such operations. 


ARBAM V. TUNISON, 
Acting Director, Bureau of 
Sport Fisheries and Wildlife. 


FEeRBUARY 1, 1968. 


[F.R. Doc. 68-1398; Filed, Feb. 5, 
8:46 a.m.] 


1968; 


Office of the Secretary 


CAMPO INDIAN RESERVATION, 
CALIF. 


Ordinance Legalizing the Introduc- 
tion, Sale, or Possession of 
Intoxicants 


Pursuant to the Act of August 15, 1953 
(Public Law 277, 83d Cong., 1st sess.) 
67 Stat. 586, I certify that the following 
ordinance relating to the application of 
the Federal Indian liquor laws on the 
Campo Indian Reservation, Calif., was 
adopted on September 23, 1967, by a 
general meeting of the Campo Band of 
Mission Indians which has jurisdiction 
over the area of Indian country included 
in the ordinance to read as follows: 


An ordinance relating to the application of 
the Federal Indian liquor laws on the 
Campo reservation: 


Whereas Public Law 277, 83d Congress, ap- 
proved August 15, 1953, provides that sec- 
tions 1154, 1156, 3113, 3488, and 3618 of title 
18, United States Code, commonly referred 
to as the Federal Indian liquor laws, shall 
not apply to any act or transaction within my 
area of Indian country provided such act or 
transaction is in conformity with both the 
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laws of the State in which such act or trans- 
action occurs and with an ordinance duly 
adopted by the tribe having jurisdiction over 
such area of Indian country, certified by the 
Secretary of the Interior, and published in 
the FEDERAL REGISTER. 

Therefore, be it resolved that the intro- 
duction, sale, or possession of intoxicating 
beverages shall be lawful within the Indian 
country under the jurisdiction of the Campo 
(name of tribe, band, or group): Provided, 
That such introduction, sale, or possession 
is in conformity with the laws of California. 

Be it further resolved that any tribal laws, 
resolutions, or ordinances heretofore enacted 
which prohibit the sale, introduction, or pos- 
session of intoxicating beverages are hereby 
repealed. 

Davin S. BLAcK, 
Under Secretary of the Interior. 


JANUARY 30, 1968. 


[F.R. Doc. 68-1379; Filed, Feb. 5, 
8:45 a.m.] 


DEPARTMENT OF HEALTH, EDUCA- 
TION, AND WELFARE 


Food and Drug Administration 
HUMBLE OIL & REFINING CO. 


Notice of Withdrawal of Petition for 
Food Additives 


Pursuant to the provisions of the Fed- 
eral Food, Drug, and Cosmetic Act (sec. 
409(b), 72 Stat. 1786; 21 U.S.C. 348(b)), 
the following notice is issued: 

In accordance with §121.52 With- 
drawal of petitions without prejudice of 
the procedural food additive regulations 
(21 CFR 121.52), Humble Oil & Refining 
Co., Post Office Box 2180, Houston, Tex. 
77001, has withdrawn its petition (FAP 
7B2192), notice of which was published 
in the FEDERAL REGISTER of July 29, 1967 
(32 F.R. 11091), proposing an amend- 
ment to § 121.2589 Mineral oil to pro- 
vide for the safe use of an additional 
grade of mineral oil in lubricants with 
incidental food contact as provided un- 
der § 121.2553. 


Dated: January 26, 1968. 
J. K. Kirk, 
Associate Commissioner 
for Compliance. 


[F.R. Doc. 68-1393; Filed, Feb. 5, 1968; 
8:46 a.m.] 


1968; 





MINNESOTA MINING & MANUFAC- 
TURING CO., INC. 


Notice of Filing of Petition for Food 
Additives 


Pursuant to the provisions of the Fed- 
eral Food, Drug, and Cosmetic Act (sec. 
409(b) (5), 72 Stat. 1786; 21 U.S.C. 348 
(b) (5)), notice is given that a petition 
(FAP 8B2253) has been filed by Minne- 
Sota Mining & Manufacturing Co., Inc., 
2501 Hudson Road, St. Paul, Minn 55119, 
proposing an amendment to § 121.2526 
Components of paper and paperboard in 
contact with aqueous and fatty foods to 
provide for the safe use of ammonium 





NOTICES 


ethyl) phosphates and ammonium mono- 
(N - ethyl - 2 - perfluoroalkylsulfonamido 
ethyl) phosphates as optional compo- 
nents of paper and paperboard used in 
contact with food. 


Dated: January 26, 1968. 


J. K. Kirk, 
Associate Commissioner 
for Compliance. 


[F.R. Doc. 68-1394; Filed, Feb. 5, 1968; 
8:46 a.m.] 





Office of the Secretary 


SURPLUS PROPERTY UTILIZATION 
PROGRAM 


Amendments to Statement of Organi- 
zation and Delegations of Authority 


Section 2—595.30 of Part 2 of the State- 
ment of Organization and Delegations of 
Authority is amended as follows: 

1. In section 2-595.30, subparagraph 
C.4 is revised to read as follows: 

Sec. 2-595.30 Delegations of author- 
ity. 

- = : . 
C. Division of Personal Property. 


* . . * * 


4. Supervising the allocation, process- 
ing of applications and the preparation 
of appropriate instruments to consum- 
mate transfers of airplanes, boats and 
other special items controlled at the Na- 
tional level, as well as actions relating 
to the subsequent disposition of such 
property when a determination has been 
made that the property is no longer use- 
ful and needed in the donation program. 

2. In section 2-595.30, subparagraph 
F.7 is amended by the addition of the 
second sentence. As amended, subpara- 
graph 2-595.30.F.7 reads as follows: 

Sec. 2-595.30 Delegations of Author- 
we. * o * * 

F. Regional Representatives—Person- 
al Property. 


. * o «€ * 


7. The authority herein delegated, or 
any part hereof, may be redelegated in 
writing by the Regional Representative 
to his Assistant Regional Representative. 
In addition, the Regional Representative 
may redelegate in writing to his alloca- 
tor(s) authority delegated in section 2- 
595.30.F.2 “a” and “b”, and “e” insofar 
as “e” pertains to “a” and “b”. 


Dated: January 28, 1968. 
[SEAL] WILbBuR J. COHEN, 
Acting Secretary. 


[F.R. Doc. 68-1381; Filed, Feb. 5, 1968; 
8:45 a.m.] 





Social Security Administration 


DEPUTY COMMISSIONER OF SOCIAL 
SECURITY ET AL. 


Delegation of Authority to Certify 
True Copies 


Notice is hereby given of the follow- 
ing delegations of authority: 
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The authority delegated by the Assist- 
ant Secretary for Administration to the 
Commissioner of Social Security to cer- 
tify true copies of any books, records, 
papers, or other documents on file within 
the Social Security Administration, or 
extracts from such, or to certify the non- 
existence of records on file within the 
Social Security Administration, and to 
cause the Seal of the Department to be 
affixed to such certifications (32 FR 
17866), is hereby redelegated as follows: 

1. With respect to books, records, 
papers, or other documents on file in 
the Social Security Administration: 

a. Deputy Commissioner of Social Se- 
curity; 

b. Assistant Commissioner for Admin- 
istration. 

2. With respect to books, records, 
papers, or other documents on file in the 
respective Social Security Administra- 
tion offices: 

a. Assistant Commissioners, Chief Ac- 
tuary, Information Officer; 

b. Deputy Assistant Commissioners, 
Deputy Chief Actuary. 

3. With respect to books, records, 
papers, or other documents on file in the 
respective Social Security Administra- 
tion Bureaus: 

a. Directors; 

b. Deputy Directors. 

4. With respect to books, records, 
papers, or other documents on file in the 
Division of Accounts and Adjustments, 
Bureau of Data Processing and Ac- 
counts: 

a. Director, Division of Accounts and 
Adjustments; 

b. Deputy Director, Division of Ac- 
counts and Adjustments. 

5. With respect to books, records, 
papers, or other documents on file in 
the Division of Registration, Bureau of 
Data Processing and Accounts: 

a. Director, Division of Registration; 

b. Deputy Director, Division of Regis- 
tration. 

6. With respect to books, records, 
papers, or other documents on file in the 
Bureau of Disability Insurance: 

a. Assistant Bureau Director, Opera- 
tions; 

b. Deputy Assistant Bureau Director, 
Operations. 

7. With respect to books, records, 
papers, or other documents on file in the 
Bureau of Retirement and Survivors In- 
surance: 

a. Assistant Bureau Director, Methods 
and Procedures; 

b. Deputy Assistant Bureau Director, 
Methods and Procedures. 

The authority delegated by the Assist- 
ant Secretary for Administration to the 
Commissioner of Social Security to 
cause the Seal to be affixed to agree- 
ments, awards, citations, diplomas, and 
similar documents (32 F.R. 17866), is 
hereby redelegated as follows: 

1. With respect to such documents for 
which the respective delegatee is respon- 
sible: 

a. Deputy Commissioner of Social 
Security; 
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b. Assistant Commissioners, Bureau 
Directors, Chief Actuary, Information 
Officer; 

e. Deputy Assistant Commissioners, 
Deputy Bureau Directors; Deputy Chief 
Actuary. 

Authority herein delegated may not be 
redelegated. 

These delegations of authority shall be 
effective upon publication in the FEDERAL 
REGISTER. 


Dated: February 1, 1968. 


RosBeErT M. BALL, 
Commissioner. 
Approved: 
DonaLp F. Srmpson, 
Assistant Secretary 
for Administration. 


[F.R. Doc. 68-1408; Filed, Feb. 5, 
8:47 a.m.] 


CIVIL AERONAUTICS BOARD 


[Docket No. 18799] 
DENVER-CALGARY SERVICE CASE 
Notice of Hearing 


Notice is hereby given, pursuant to the 
provisions of the Federal Aviation Act of 
1958, as amended, that hearing in the 
above-entitled proceeding is assigned to 
be held on February 23, 1968, at 10 a.m., 
e.s.t., in Room 211, Universal Building, 
Connecticut and Florida Avenues NW., 
Washington, D.C., before the under- 
signed examiner. 


Dated at Washington, D.C., January 
29, 1968. 


[SEAL] 


1968; 


JOSEPH L. FITZMAURICE, 
Hearing Examiner. 


[F.R. Doc. 68-1397; Filed, Feb. 5, 1968; 
8:46 a.m.] 


FEDERAL COMMUNICATIONS 
COMMISSION 


[Docket Nos. 16258, 15011; FCC 68M-181] 


AMERICAN TELEPHONE AND 
TELEGRAPH CO. 


Order Regarding Procedural Steps 

In the matter of American Telephone 
and Telegraph Co. and the Associated 
Bell System Cos., charges for interstate 


and foreign communication service, 
Docket No. 16258; In the matter of Amer- 
ican Telephone and Telegraph Co., 
charges, practices, classifications, and 
regulations for and in connection with 
teletypewriter exchange service, Docket 
No. 15011. 

The Telephone Committee, having 
under consideration the procedural dates 
specified in its orders of November 22, 
1967, and December 15, 1967, and certain 
proposals discussed by the parties at a 
hearing conference on January 29, 1968; 


NOTICES 


and Respondents having given notice of 
intention not to present witnesses 
Frazier, Roberts, and Wolf (Bell Ex. Nos. 
27, 28, and 29) as part of their direct case 
in Phase 1B of this proceeding; 

It is ordered, (a) That the following 
procedural steps shall be undertaken in 
lieu of those heretofore specified in the 
orders cited above: 

(1) Within 14 days after completion of 
their direct case on Phase 1B of this 
proceeding, Respondents shall file and 
distribute a written statement of the 
rate-making principles and factors they 
advocate and wish the Commission to 
approve; 

(2) Within 14 days after filing and 
distribution as provided in (1), above, 
all other parties shall file and distribute 
comments on Respondents’ proposals and 
such counter proposals as are deemed 
appropriate. The FCC staff will file a 
similar statement at the same time; 

(3) Seven days thereafter, an off-the- 
record conference of all parties will be 
held to provide free discussion of the 
various principles and factors advocated 
and to determine what areas of agree- 
ment or disagreement exist. This off-the- 
record conference will be chaired by 
Hearing Examiner Arthur Gladstone and 
participation will be open to consulting 
experts in addition to counsel appearing 
for the parties and the Commission’s 
staff. 

(4) A written report of the results of 
the conference will be filed and distrib- 
uted by the Hearing Examiner prompt- 
ly after its conclusion. Within 5 days 
after the distribution of the report, any 
party who believes that the report is 
not a correct summary of the conference 
may file, with the Telephone Committee, 
proposed revisions or corrections thereto. 

(5) The foregoing procedures are 
specified on the understanding that there 
is no prior commitment by any party to 
the conclusions which may be reached 
by the conference and without abridge- 
ment of the procedural or substantive 
rights of any party. 

(6) Within 14 days after the filing 
and distribution of the Hearing Exam- 
iner’s report, any party who desires to 
advocate rate-making principles and 
factors on the record herein shall file 
a statement indicating the evidence 
it proposes to adduce and identifying 
the witnesses it will tender in support 
thereof. 

(7) After review of such report 
and any proposed corrections thereto, 
and statements filed pursuant to (6), 
above, the Telephone Committee will 
initiate such further action as then ap- 
pears necessary and appropriate. 


Adopted: January 31, 1968. 
Released: January 31, 1968. 


FEDERAL COMMUNICATIONS 
CoMMISSION, 
Ben F. WapPLE, 
Secretary. 
{F.R. Doc. 68-1402; Filed, Feb. 5, 1968; 
8:47 a.m.] 


[SEAL] 


[Docket Nos. 17680-17682; FCC 68M-~180] 


OREGON STATE BOARD OF HIGHER 
EDUCATION ET AL. 


Order Continuing Hearing 


A prehearing conference having con- 
vened on January 30, 1968; 

In re applications of: State of Oregon 
acting by and through the State Board 
of Higher Education, Medford, Oreg., 
Docket No. 17680, File No. BPCT-3814; 
Liberty Television, a joint venture com- 
prising of Liberty Television, Inc., and 
Siskiyou Broadcasters, Inc., Medford, 
Oreg., Docket No. 17681, File No. BPCT- 
3858; Medford Printing Co., Medford, 
Oreg., Docket No. 17682, File No. BPCT- 
3859; for construction permit for new 
television broadcast station (Channel 8). 

It is ordered, That the hearing shall 
be governed by the procedures and dates 
enunciated on the record of the said 
conference; and that hearing shall 
commence on May 13, 1968, at 10 a.m, 
in the offices of the Commission at 
Washington, D.C. 


Issued: January 30, 1968. 
Released: January 31, 1968. 


FEDERAL COMMUNICATIONS 
CoMMISSION, 
Ben F. WAPLE, 
Secretary. 
[F.R. Doc. 68-1403; Filed, Feb. 5, 
8:47 a.m.] 


FEDERAL MARITIME COMMISSION 


PORT OF OAKLAND ET AL. 


Notice of Agreement Filed for 
Approval 


Notice is hereby given that the follow- 
ing agreement has been filed with the 
Commission for approval pursuant to sec- 
tion 15 of the Shipping Act, 1916, as 
amended (39 Stat. 733, 75 Stat. 763, 46 
U.S.C. 814). 

Interested parties may inspect and ob- 
tain a copy of the agreement at the 
Washington office of the Federal Mari- 
time Commission, 1321 H Street NW., 
Room 609; or may inspect agreement at 
the offices of the District Managers, New 
York, N.Y., New Orleans, La., and San 
Francisco, Calif. Comments with refer- 
ence to an agreement including a re- 
quest for hearing, if desired, may be sub- 
mitted to the Secretary, Federal Mari- 
time Commission, Washington, DC. 
20573, within 20 days after publication 
of this notice in the FEDERAL REGISTER. 
A copy of any such statement should 
also be forwarded to the party filing the 
agreement (as indicated hereinafter), 
and the comments should indicate that 
this has been done. 

Notice of agreement filed for approval 


[SEAL] 


1968; 


Mr. J. Kerwin Rooney, Port Attorney, Port of 
Oakland, 66 Jack London Square, Oakland, 
Calif. 94607. 


Agreement No. T-2138 between the 
Port of Oakland (Oakland) and Japan 
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ws 
the 


Line, Ltd., Kawaski Kisen Kaisha, Ltd., 
Mitsui O.S.K. Lines, Ltd., and Yama- 
shita-Shinnihon Steamship Co., Ltd. (the 
Lines), is a 5-year preferential assign- 
ment of certain marine terminal facili- 
ties in Oakland, Calif., which the Lines 
will use primarily for handling contain- 
erized traffic. Oakland reserves secondary 
berthing privileges and all charges in 
connection therewith will accrue to and 
be billed by Oakland. The agreement in- 
cludes an option for the lease of addi- 
tional space if needed. Unless permission 
is given by Oakland to do otherwise, the 
Lines agree to handle at and route 
through Oakland all of their container- 
ized-cargo vessel business, the shipment 
of which originates or terminates in 
Japan or the United States and which 
originates at, is destined to, or transits 
through the San Francisco Bay Area and 
the surrounding area tributary to the 
Port of Oakland. The Lines will pay Oak- 
lands terminal tariff charges subject to a 
minimum annual payment of $162,000 
and a maximum of $178,070. Once the 
maximum payment is reached, provision 
is made for a division of certain revenues 
from secondary use by the Lines. The 
compensation is adjustable according to 
actual construction costs. A special can- 
cellation privilege is available to certain 
of the Lines for which each pays $6,300 
per year, subject to adjustment if can- 
cellation does not_occur. An additional 
annual payment of $1,356 is payable for 
the option to lease additional space. In 
the event the option is exercised, the 
minimum/maximum compensation will 
be adjusted to provide for the additional 
space. The Lines agree that if they pub- 
lish a terminal tariff for services they 
perform at the terminal, all charges will 
be identical to the charges appearing in 
Oakland’s tariff. 


Dated: February 1, 1968. 
By order of the Federal Maritime Com- 
mission. 
THomas List, 
Secretary. 


[FP.R. Doc. 68-1410; Filed, Feb. 5, 1968; 
8:47 a.m.] 


FEDERAL POWER COMMISSION 


[Docket Nos. CP66-347, CP67-343] 


MANUFACTURERS LIGHT AND 
HEAT CO. 


Notice of Petition To Amend 


JANUARY 29, 1968. 

Take notice that on January 17, 1968, 
the Manufacturers Light and Heat Co. 
(Petitioner), 800 Union Trust Building, 
Pittsburgh, Pa. 15219, filed in Docket 
Nos. CP66-347 and CP67-343 a petition 
to amend the orders issuing a temporary 
certificate of public convenience and ne- 
cessity in Docket No. CP66-347 and a 
permanent certificate of public conven- 
ience and necessity in Docket No. CP67- 
343 by changing limitations on peak day 
deliveries by Petitioner to resale custom- 
ers, all as more fully set forth in the 
petition to amend which is on file with 


NOTICES 





the Commission and open to public 
inspection. 


The present and proposed peak day de- 
liveries in Mcf per day are as follows: 


Customer Present Proposed 











Bangor Gas Co as 1, 500 1, 650 
Clearfield Gas and Fuel Co__.-. 3, 550 3, 700 
Curwensville Gas Co 1,375 1, 300 
Emmitsburg Gas Co 4 1,175 1, 025 


Protests or petitions to intervene may 
be filed with the Federal Power 
Commission, Washington, D.C. 20426, in 
accordance with the rules of practice and 
procedure (18 CFR 1.8 or 1.10) on or be- 
fore February 23, 1968. 


GorDON M. GRANT, 
Secretary. 


[F.R. Doc. 68-1377; Filed, Feb. 5, 1968; 
8:45 a.m.] 


SECURITIES AND EXCHANGE 
COMMISSION 


ROVER SHOE CO. 
Order Suspending Trading 


JANUARY 31, 1968. 

It appearing to the Securities and Ex- 
change Commission that the summary 
suspension of trading in the common 
stock of Rover Shoe Co., Bushnell, Fla., 
and stock purchase warrants of Rover 
Shoe Company being traded otherwise 
than on a national securities exchange is 
required in the public interest and for 
the protection of investors; 

It is ordered, Pursuant to section 15(c) 
(5) of the Securities Exchange Act of 
1934, that trading in such securities 
otherwise than on a national securities 
exchange be summarily suspended, this 
order to be effective for the period Feb- 
ruary 1, 1968, through February 10, 1968, 
both dates inclusive. 


By the Commission. 





[SEAL] OrvaL L. DuBors, 
Secretary. 
{[F.R. Doc. 68-1380; Filed, Feb 5, 1968; 


8:45 a.m.] 


DEPARTMENT OF LABOR 


Office of the Secretary 


OBLIGATIONS INVOLVING RELIGION 
Employment Opportunity 


Contracting agencies are reminded 
that the nondiscrimination and affirma- 
tive action provisions of Executive Order 
11246 apply equally to problems of em- 
ployment concerning creed as to those 
concerning race, color, and national 
origin. 


Although Government contractors 


have made progress in affording employ- 
ment opportunities without regard to 
religion, there remain industries and 
companies in which some religious 
groups, notably Jews, and to some extent 
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Catholics, are still excluded from posi- 
tions at certain levels of responsibility. 
Where this appears to be the case, Gov- 
ernment contractors are expected to 
identify the problems and institute ap- 
propriate affirmative actions to obtain 
results. 

Agency compliance programs should 
provide the specialized coverage neces- 
sary to ensure that these requirements 
are being met. The Office of Federal Con- 
tract Compliance will lend assistance to 
agencies in evaluating current programs 
and in establishing uniformly effective 
plans. 


Signed at Washington, D.C., this 14th 
day of November 1967. 


W. WILLARD WIRTZ, 
Secretary of Labor. 


[F.R. Doc. 68-1382; Filed, Feb 5, 
8:45 a.m.] 


INTERSTATE COMMERCE 
COMMISSION 


[Notice 82] 


MOTOR CARRIER TRANSFER 
PROCEEDINGS 


JANUARY 31, 1968. 


Synopses of orders entered pursuant to 
section 212(b) of the Interstate Com- 
merce Act, and rules and regulations 
prescribed thereunder (49 CFR Part 
279), appear below: 

As provided in the Commission’s spe- 
cial rules of practice any interested per- 
son may file a petition seeking recon- 
sideration of the following numbered 
proceedings within 20 days from the date 
of publication of this notice. Pursuant to 
section 17(8) of the Interstate Commerce 
Act, the filing of such a petition will 
postpone the effective date of the order 
in that proceeding pending its disposi- 
tion. The matters relied upon by peti- 
tioners must be specified in their peti- 
tions with particularity. 

No. MC-FC-70094. By order of 
January 26, 1968, the Transfer Board 
approved the transfer to Tim M. 
Babcock, doing business as Babcock 
Transportation Co., Billings, Mont., of 
certificates Nos. MC-—115931, MC—115931 
(Sub-No. 3) and MC-115931 (Sub-No. 
13), issued September 6, 1957, June 2, 
1964, and August 28, 1967, respectively, to 
Babcock & Lee Transportation, Inc., 
Billings, Mont., authorizing the trans- 
portation of lumber, from and to points 
as specified in Montana, Illinois, Iowa, 
Minnesota, South Dakota, and Wis- 
consin. James B. Patten, Governor’s Of- 
fice, State Capitol, Helena, Mont. 59601, 
attorney for applicants. 

No. MC-FC-70131. By order of Jan- 
uary 26, 1968, the Transfer Board ap- 
proved the transfer to Diamond Freight- 
ways, Inc., Friend, Nebr., of certificate 
No. MC-85788 (Sub-No. 1) and certifi- 
cates of registration Nos. MC-—85788 
(Sub-No. 3) and MC-85788 (Sub-No. 4), 
issued December 5, 1966, June 22, 1967, 
and October 10, 1967, respectively, to 


1968; 
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Jacobsen Transfer, Inc., Fairmont, Nebr., 
authorizing under the certificate, trans- 
portation of general commodities, ex- 
cluding household goods, commodities in 
bulk and other specified commodities, be- 
tween Geneva and Lincoln, Nebr., and 
under the certificates of registration, 
transportation in interstate and foreign 
commerce pursuant to specified certifi- 
cates of Public Convenience and Neces- 
sity issued by the Nebraska State Rail- 
way Commission. Donald E. Leonard, 
Box 2028, 605 South 14th Street, Lincoln, 
Nebr. 68508, attorney for applicants. 

No. MC-FC-70132. By order of Janu- 
ary 26, 1968, the Transfer Board ap- 
proved the transfer to Diamond Freight- 
ways, Inc., Friend, Nebr., of certificate 
of registration No. MC-85696 (Sub-No. 
2), issued December 17, 1963, to Oris V. 
Williams, doing business as Diamond 
Freightways, Friend, Nebr., authorizing 
transportation in interstate and foreign 
commerce pursuant to Certificate of 
Public Convenience and Necessity No. 
M-8636, Supplement No. 1, dated June 5, 
1956, issued by the Nebraska State Rail- 
way Commission. Donald E. Leonard, 
Box 2028, 605 South 14th Street, Lincoln, 
Nebr. 68508, attorney for applicants. 

No. MC-FC-70184. By order of Janu- 
ary 25, 1968, the Transfer Board ap- 
proved the transfer to Arkansas Trav- 
eler, Inc., Memphis, Tenn., of the 
operating rights in certificate No. MC- 
105120 issued March 2, 1956 to M. A. T. 
Lines, Inc., Sappington, Mo., authorizing 
the transportation of general commodi- 
ties, with the usual exceptions, except 
that the transportation of household 
goods, is not excepted in certain portions, 
and is therefore authorized, between 
specified points and areas in Arkansas, 
Tennessee, Missouri, and Illinois. James 
N. Clay, III, 2700 Sterick Building, Mem- 
phis, Tenn. 38103, attorney for appli- 
cants. 

No. MC-FC-70192. By order of Jan- 
uary 26, 1968, the Transfer Board ap- 
proved the transfer to J. D. Cline Trans- 
fer, Inc., Greenville, Ill., of certificates 
in Nos. MC-112296 and MC-112296 
(Sub-No. 5), issued December 2, 1953, 
and September 5, 1961, respectively, to 
J.D. Cline, doing business as Cline Motor 
Freight, Greenville, Ill., authorizing the 
transportation of general commodities 
with the usual exceptions, livestock, 
poultry, farm products, grain, eggs, and 
agricultural commodities, from, to, or 
between specified points in Missouri and 
Illinois. Delmar O. Koebel, 107 West 
St. Louis Street, Lebanon, Il. 62254, 
attorney for applicants. 

No. MC-FC-70199. By order of Jan- 
uary 30, 1968, the Transfer Board ap- 
proved the transfer to W. M. Brown, 
Lee, Fla., of the operating rights in 
certificate No. MC-125225 (Sub-No. 1), 
issued March 3, 1964, to David G. Stok- 
ley, Madison, Fla., authorizing the trans- 
portation of fertilizer, from specified 
points in Georgia to points in specified 
counties in Florida. William J. Winburn, 
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Jr., Post Office Box 339, Live Oak, Fla. 
32060, attorney for applicants. 


[SEAL] H. Neri GARSON, 
Secretary. 
68-1399; Filed, Feb. 5, 1968; 
8:46 a.m.] 


[F-R. Doc. 


[Notice 83] 


MOTOR CARRIER TRANSFER 
PROCEEDINGS 


FEBRUARY 1, 1968. 

Synopses of orders entered pursuant 
to section 212(b) of the Interstate Com- 
merce Act, and rules and regulations 
prescribed thereunder (49 CFR Part 
279), appear below: 

As provided in the Commission’s spe- 
cial rules of practice any interested 
person may file a petition seeking recon- 
sideration of the following numbered 
proceedings within 20 days from the date 
of publication of this notice. Pursuant to 
section 17(8) of the Interstate Commerce 
Act, the filing of such a petition will post- 
pone the effective date of the order in 
that preceeding pending its disposition. 
The matters relied upon by petitioners 
must be specified in their petitions with 
particularity. 

No. MC-FC-69999. By order of Jan- 
uary 30, 1968, the Transfer Board, on 
reconsideration, approved the transfer 
to Expressways, Inc., New Providence, 
N.J., of that portion of the operating 
rights in certificate No. MC-21135 issued 
September 28, 1965, to M. L. Kester 
Transportation, Inc., Philadelphia, Pa., 
authorizing the transportation of gen- 
eral commodities, except those of un- 
usual value, classes A and B explosives, 
household goods as defined by the Com- 
mission, commodities in bulk, commodi- 
ties requiring special equipment, and 
commodities injurious or contaminating 
to other lading, between points in Phila- 
delphia, Pa. Alan Kahn, 1920 Two Penn 
Center Plaza, Philadelphia, Pa. 19102, 
attorney for applicants. 

No. MC-FC-70112. By order of January 
30, 1968, the Transfer Board approved 
the transfer to Mark Trucking, Inc., 
Belleville, Pa., of the operating rights in 
permits Nos. MC-115814 and MC-115814 
(Sub-No. 5) issued April 27, 1965, and 
April 10, 1967, respectively, authorizing 
the transportation of fertilizer, meat 
scrap, tankage, bone meal, linseed oil 
meal, beans, seeds, cotton seed meal, lin- 
seed meal, feeds, oyster shells, bone char- 
coal, seed potatoes, flour, condensed milk, 
ice cream mix, and cream between Belle- 
ville, Pa., and points in Maryland, New 
Jersey, Delaware, New York, and North 
Carolina. R. Lee Ziegler, 5 North Main 
Street, Lewistown, Pa. 17044, attorney for 
transferee. 

No. MC-FC-70134. By order of January 
29, 1968, the Transfer Board approved 
the transfer to Chicago Freight Lines, 
Inc., Springdale, Ohio, of that portion 
of the operating rights in certificate No. 
MC-117165 (Sub-No. 5) issued November 
25, 1964, to C. J. Davis, doing business as 
St. Louis Freight Lines, St. Louis, Mich., 
authorizing the transportation of paper 


mill products and supplies, between 
Hamilton, Ohio; Hammond, Ind.; and 
Chicago, Ill.; A. Charles Tell, Suite 1800, 
100 East Broad Street, Columbus, Ohio 
43215, attorney for applicants. 

No. MC-FC-70147. By order of January 
29, 1968, the Transfer Board approved 
the transfer to Spokane Transfer & Stor- 
age Co., a corporation, Spokane, Wash., 
of a portion of the operating rights in 
certificate No. MC-1545, issued Decem- 
ber 6, 1966, to Merchants Trucking 
Co., Inc., Sandpoint, Idaho, authorizing 
the transportation, over irregular routes, 
of household goods between points in 
Washington, those in that part of Mon- 
tana west of a line beginning at the Mon- 
tana-Idaho State line, near Grayling, 
Mont., and extending north through Gal- 
latin Gateway, Belgrade, Fort Logan, 
Lothair, and Whitlash, Mont., to the 
United States-Canada boundary line, in- 
cluding the points specified, to ports of 
entry at the United States-Canada 
boundary line in Washington, Idaho, and 
Montana, and those in Boundary, Bon- 
ner, Shoshone, and Kootenai Counties, 
Idaho. George R. LaBissoniere, 920 Logan 
Building, Seattle, Wash. 98101, attorney 
for applicants. 

No. MC-FC-70175. By order of January 
30, 1968, the Transfer Board approved 
the transfer to Hoard’s Moving & Storage 
Co., a corporation, Philadelphia, Pa., of 
the operating rights in certificates Nos. 
MC-18921 and MC-18921 (Sub-No. 1) 
issued September 30, 1940, and Septem- 
ber 26, 1946, to Fred D. Hoard, Phila- 
delphia, Pa., authorizing the transporta- 
tion of household goods, as defined by 
the Commission, between points in Dela- 
ware, Maryland, New Jersey, New York, 
Pennsylvania, Virginia, and the District 
of Columbia. Spencer Ervin, Jr., 2300 
Girard Trust Building, Philadelphia, Pa. 
19102, attorney for applicants. 


No. MC-FC-70176. By order of January 
30, 1968, the Transfer Board approved 
the transfer to Ware’s Van & Storage 
Co., Inc., Vineland, N.J., of the operating 
rights in certificate No. MC-35738 issued 
August 11, 1964, to Nicholas Cavanaugh, 
Jr., doing business as Cavanaugh & 
Sons, Philadelphia, Pa., authorizing the 
transportation of household goods, be- 
tween Philadelphia, Pa., on the one 
hand, and, on the other, points in New 
York, New Jersey, and Delaware. Leon 
Weinroth, 1616 Walnut Street, Philadel- 
phia, Pa. 19103, attorney for applicant. 

No. MC-FC-70177. By order of January 
30, 1968, the Transfer Board approved 
the transfer to Johnnie O. Roberson, 301 
Oak Street, Valley Falls, Kans., of the 
operating rights in certificate No. MC- 
84558 issued July 17, 1958, to Nick 
Schrick, Effingham, Kans., authorizing 
the transportation of certain specified 
commodities, and general commodities, 
with the usual exceptions, between 
specified points in Missouri and Kansas. 

No. MC-FC-70179. By order of January 
29, 1968, the Transfer Board approved 
the transfer to Edgar W. Long, Inc., 
Zanesville, Ohio, of the operating rights 
in certificate No. MC-119547 (Sub-No. 
1), MC-119547 (Sub-No. 3), MC-119547 
(Sub-No. 4), MC-119547 (Sub-No. 7), 
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MC-119547 (Sub-No. 8), MC-119547 
(Sub-No. 9) and MC-119547 (Sub-No. 10) 
issued May 19, 1960, August 29, 1961, 
July 28, 1961, April 26, 1965, September 
29, 1966, January 27, 1967, and July 11, 
1967, respectively to Edgar W. Long, 
Zanesville, Ohio, authorizing the trans- 
portation of various commodities of a 
general commodity nature, between 
points in the United States. Richard H. 
Brandon, 79 East State Street, Columbus, 
Ohio 43215, attorney for applicants. 

No. MC-FC-70180. By order of Janu- 
ary 30, 1968, the Transfer Board approved 
the transfer to Charles Tommy Rogers, 
doing business as C. T. Rogers, Columbia, 
Ky., of the operating rights in permits 
Nos. MC-—126413 (Sub-No. 1) and MC- 
126413 (Sub-No. 2) issued August 13, 
1965, and April 14, 1966, respectively, to 
Audrey N. McGuffey, doing business as 
A. N. MeGuffey, Scottsville, Ky., author- 
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izing the transportation of lumber and 
ties, between specified points in Ken- 
tucky, Indiana, and Tennessee. Ben K. 
Wilmot, Post Office ox 153, Stanford, 
Ky. 40484, attorney for applicants. 


No. MC-—FC-70188. By order of January 
30, 1968, the Transfer Board approved 
the transfer to J. Neil Long, doing busi- 
ness as Long Trucking Co., Casper, Wyo., 
of the certificate of registration in No. 
MC-85941 (Sub-No. 1) issued June 14, 
1966, to George Bohannon Transporta- 
tion, Inc., Mills, Wyo., evidencing a right 
of t’e holder to engage in transportation 
in interstate or foreign commerce cor- 
responding in scope to the grant of au- 
thority in certificate No. 172, issued prior 
to October 15, 1962, by the Wyoming 
Public Service Commission and covering 
the transportation of oilfield equipment 
and supplies between points and places in 
Wyoming. Ward A. White, Post Office Box 
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568, Cheyenne, Wyo. 82001, attorney for 
applicants. 

No. MC-FC-70190. By order of January 
30, 1968, the Transfer Board approved 
the transfer to Ray Powers Corp., Fitch- 
burg, Mass., of the operating rights in 
permit No. MC-94477 issued September 
27, 1965, to Raymond T. Powers, Jr., 
doing business as Ray Powers, Fitchburg, 
Mass., authorizing the transportation of 
commodities usually sold by department 
stores and mail-order houses, from 
Fitchburg, Mass., to points in Cheshire, 
Hillsboro, and Rockingham Counties, 
N.H. Arthur A. Wentzell, Post Office Box 
720, Worcester, Mass. 01601, practitioner 
for applicants. 


[SEAL] H. NEIL GaRSON, 


Secretary. 


[F.R. Doc. 68-1400; Filed, Feb. 5, 1968; 
8:46 a.m.] 
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